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ROHE & BROTHER 


| Established 1857 
527-543 West 36th Street New York City 
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‘BUFFALO™ MACHIN ES 


“Two Australian Packers 
prove jor themselves what the 


ate ot pel Making Equipment ts ; 





OR three months, two prominent Australian packers 

traveled over the United States and Canada, visiting 
practically every modern packing and sausage making 
plant and every factory manufacturing sausage ma- 
chinery, in search of the best sausage equipment they 
could buy. 


These men saw every type of machine in operation—they 
discussed the merits of “Buffalo” machines, as well as 
every other make of equipment with users. 


They Wanted the Best—and They Bought It! 


Ten days before these men sailed for home, each placed 
an order for a “Buffalo” Silent Cutter and a “Buffalo” 
Grinder. This letter proves they are satisfied: 


“You will be pleased to receive our report that the 
Grinder, and Buffalo Silent Cutter came to hand in 
excellent order. 


“We have had same installed, and are very pleased 
to report that both the machines are very satis- 
factory and quite up to your high standards so 
well known for many years.” 
Yours faithfully, 
Gippsland Co-operative Bacon Curing Co., Ltd. 
(Signed) W. H. Nancarrow, 
Manager. 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 
50 Broadway Buffalo, N. Y. 
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speeds RS 
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Backed by 57 years experience building 
quality sausage making machines 





February 12, 1927. 


There are thousands of 
prominent users of “BUF- 
FALO” machines through- 
out the world. 


“BUFFALO” 
Silent Cutter 


Produces the finest qual- 
ity sausage meat. 


“BUFFALO” 
Meat Grinder 


No more Grinder troubles 
when you install a “BUF- 
FALO.” 


“BUFFALO” 
Meat Mixer 


Mixes meat most thor- 
oughly in least time. 
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Onceand Wage; /: 
or all < ; 


F you're tired of replacing brake or friction blocks 
that char and wear out too soon—change to 
Asbesto-Metallic Brake Blocks. Engineers everywhere 
have put an end to frequent “shut-downs” by equipping 
their hoists and other industrial apparatus with them. 
Made of selected Asbestos fibre combined with 
other minerals, these friction blocks can’t rot, char or 
burn. They wear longer than other materials and are 
practically unaffected by heat, moisture or oily surfaces. 
You can always depend on them to grip siaiaeead 
and smoothly. 
The way Asbesto-Metallic Brake Blocks — under 


gruelling wear has surprised more than one engineer. 
JOHNS-MANVILLE CORPORATION, MADISON AVE. AT 41st ST., NEW YORK 


Branches in all large cities For Canada: Canadian Johns-Manville Co., Ltd., Toronto 


JOHNS-MANVILLE 


ASBESTO-METALLIC 
BRAKE BLOCKS 







Asb 
sbestos 
INSULATION 
BRAKE LININGS 
ROOFINGS 
PACKINGS 
CEMENTS 
FIRE 


PREVENTION 
PRODUCTS 
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Solving the Sausage Cooking Problem 





Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 
Not a Steam Box Not a Spray 


But a Temperature Controlled 


HOT WATER DOUCHE 


Perfected After Years of Experiments 








Cooks quicker and with absolute uniformity 
on the rail—on the cage—on the stick; colors 
while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves prod- 
uct both in quality and appearance. Many 
other advantages make it a practical necessity 
in any sausage plant. 


Write Today for Fall Details 
JOURDAN PROCESS COOKER CO., 814-832 W. 20th St., Chicago 

















For Meat Processing 
use 4ycosS Temperature Instruments 


They will indicate, record or control any 
temperature that you use in the prepara- 
tion of your products. 


Long years of use in every industry have 
shown the economy of standardizing on 
these sturdy, reliable temperature instru- 
ments. 





Iaylor [Instrument Companies 
ROCHESTER, N. Y., U. 8. A. 


Manufacturing Distributors Canadian Plant 
in Great Britain Tycos Building 
Short & Mason, Ltd., London Toronto 


VCO S$ fener 





NDICATING - RECORDING - CONTROLLING 




















Keb 
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Every Sausage Maker Wanting Speed and Production 
Will Use These New Type “‘Boss’”’ Sausage Machines 
Guaranteed and Proved to Eclipse all Others 


The New Boss 


Meat Grinders 


Nos. 61 and 64 


Capacity: 6,000 to 9,000 Ibs. 
per hour 





Have steel cylinder, feed- 
' if f. BS Py ic, screws and ring. Motor is en- 
wt Sl Mie = a cased in frame, assuring best 
CHIBARO eB i« — 


x 





HMPA RL 4 e e 
CAT SU. Every user is highly pleased 


with the noiseless, fast 
and perfect work of 
Encased these wonderful 


Silent Chain “Boss” Grinders and Cutters 
Motor Drive 


New Sanitary “BOSS” CUTTER for High Grade Sausages 


Cleanest, speediest and simplest discharge of meat from level bowl 


















Illustration shows Unloader in operation 
During Cutting, Unloader is raised up, out of the way 


43 in. bowl, 7 knives. 
Capacity, 250 lbs. 
56 in. bowl, 9 knives. 

Capacity, 500 Ibs. 


Patented : 
April 28, 1925 
May 4, 1926 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 


3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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400 pound stuffer 


Crescent Pneumatic Stuffers 


100, 200 and 400 pound capacities 


Original and exclusive features incor- 
porated in this equipment. 


Ist. Danger from explosions is eliminated, as 
there is a safety valve in the pipe line, making 
it impossible to get an excessive pressure. 


2nd. Automatic attachment locks the head when pressure 


is applied, and the head cannot be opened until pressure is 
released. ; 


3rd. Piston cannot be blown out when head is open, as 
an automatic attachment locks the operating valve. 


The 400-pound stuffer is the only one having the piston 
lifting device. Only one man required for this operation. 


Crescent stuffers built for heavy duty, speed, 
cleanliness and economical operation. 


B. F. Nell & Company 


620 W. Pershing Road Chicago, IIl. 


Manufacturers of Equipment and Supplies for the Meat Industry 











Don't delay installing 
H-S Superior 
Stuffer Pistons 


they positively eliminate leaks 
and stuffer troubles 


There is an installation near you, name on request 


We absolutely guarantee the H-S Superior Stuffer Pis- your present stuffer. All that you have to do is give us 


ton to do what we claim for it, and guarantee our the exact diameter, name of maker, and capacity of 
: . . stuffer. If you are in the market for a new stuffer, 
packing for two years, provided your stuffer wall is insist that it be equipped with the H-S Superior Stuffer 
not scored. We can make the H-S Stuffer Piston to fit Piston. 


Write now for details and price 


Van Hooydonk & Schrauder 


P. O. Box 67 Monroe, Mich. 
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The new 


ANDERSON 
Expeller— 


The simplest, strongest and 
most economical Expeller 
Press ever constructed 


Many Improvements Increase Efficiency 


These improvements make the Anderson Expeller easier to operate, more 
reliable in service and of greater capacity. 


Two Year Test 


This new expeller was thoroughly 
tested for over two years before be- 
ing offered to the meat packing in- 
dustry. The results which we have 
obtained with it bear out our every 
claim for it. 


It has a greater capacity of crack- 
lings produced, containing an aver- 
age of 7% fat. 


An Anderson Expeller will save 
you time and increase your 
profits from cracklings 


Choke Arrangement Replaces Cone Point 


This improvement alone justifies our claims for this new 
Anderson Expeller. The choke operation has the princi- 
pal advantage of remaining stationary while the stock is 
being discharged. This eliminates the rotary grinding 
action which was present in the cone point. 


The choke can be adjusted while the Expeller is in opera- 
tion and the adjustment is much finer. A gauge shows 
thickness of the cake being discharged. 


Many Parts Eliminated 


The choke adjustment eliminates a number of trouble- 
some parts necessary for the old cone point including the 
cone head, release gears, locking gear nut, and threaded 
sleeve. 


Many Other Adjustments 


have been built into this new R. B. Expeller but we 
haven’t space to tell you about them here. Write for 
complete information and prices. 


The V. D. Anderson Co. 


1935 W. 96th Street 


Cleveland, Ohio 
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The Enterprise No. 1156 
Chops 3,000 Pounds an Hour 


For the sausage maker or packer who 
desires this capacity, here is the ideal 
chopper. 

The distance from ring to floor is 26% 
in. Permits carrier to be run under 
chopper. 

Fitted with 7% h. p. motor, it is a 
fast, power machine. 

The No. 1156 is economical to operate 
and high in production efficiency. 


Three plates furnished with each ma- 
chine, one fine, one medium and one 
coarse. Also three knives. 

No matter what your chopping prob- 
lems may be “Enterprise” experts can 
help you. 

Our fifty years’ experience is at your 
disposal. 

Send for catalog showing the entire 
“Enterprise” line. 


THE ENTERPRISE MFG. CO., OF PA.., 
Philadelphia, U. S. A. 











THE PRODUCT 


“Perfection” 


TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


LOUISVILLE, KY. Incorporated 





MADE IN JU. S. A. 








H. & H. Electrical Pork Scribe Saw 


Eliminates Scribe Marks—Increases Belly Yields 

Reduces Operating Costs—Makes Larger Profits 

Replaces old method of hand scribing—Reduces Sales Resistance 

Avoids miscut loins originating at the scribe. 

No ragged edges of bone left on loin or spareribs making it easier to 
pull loin, and improving appearance. 

Lifting of ribs made easier due to no ragged edges of bone, also making 
it possible to raise ribs without removing part of belly meat. 
Results: Rib yield lower, belly yield increased. 

Adjustable guard will scribe large or small hogs. 

No radical changes necessary to install aahins to realize its merits. 

Improves all pork product so that there is no comparison between ma- 
chine scribing and hand scribing. 


BEST & DONOVAN 


Sele Distributors 
332 S. Michigan Ave. 





Chicago, III. 











The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald: Furnished 
with or without fire box for heating water. 





Ask your Supply House for detaile or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 
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How easy it is to cut your meat 
JUST RIGHT 


when you use a 








DICK’S CLEAVER AND KNIFE 
and the DICK’S STEEL will give them 


THE PROPER EDGE 


Your Guarantee 


TRADE MARK ™®-—-> F.DICK 


ALBERT JORDAN CO. 


20-26 West 22nd Street 


~NEW YORK 


SOLE AGENTS |. 


4 
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Do Shipping Losses 
Cut Your Profits? 


Is a large part of your overhead tied up in ex- 
penses brought about through the loss of per- 
ishable and semi-perishable goods in transit? 


Then let us show you how to reduce these 
losses through the use of Balsa Boxes—the 
container made from wood that is. lighter 
than cork, strong as pine, complete insulation 
against both heat and cold. 





Price quoted on boxes made according to 
your own specifications. 


THE FLEISCHMANN TRANSPORTATION COMPANY 


Balsa Box Department 


699 Washington Street New York 








Repeat Orders for — 


~ , 
= -® @ 
4 
(f TRADE MARK : a 


Signify Satisfied Customers 


Of the large number of cork insulation jobs in the packing and stor- 
age plant field completed by us during the past year, the majority were 
repeat orders from satisfied customers. 


The House of Mundet gives the best that can be had to 
meet the requirements of its clients and allows nothing to 
stand in the way of this service. 

Each problem is carefully studied with but one object in mind, 
i. e., to give the client that which is the very best, using only the 


highest grade materials at the lowest possible cost for such products. 


When you have a low temperature insulation problem, our organization will 
be glad to work on it for you without obligation. Mundet has Practical Refriger- 
ating Construction Engineers in all of the principal cities of the United States. 


L. Mundet & Son, Inc. 


Established 1865 














HILLSIDE, NEW JERSEY 


New York Office: 461 Eighth Ave. 


Also Manufacturers of Joinite Pure Cork Sectional Pipe 
Covering and Moulded Fitting Covers 

















Feb 


IL 
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@ FACTS ABOUT COLD STORAGE DOORS*NO.2 of a Series @ 
































is as Important as wall insulation 


You would never take chances on the insulation of the 
walls of your cold storage compartments. And the 
insulation of your doors is equally important. Whether 
through walls or doors, temperature losses are always 
exceedingly expensive. 





So in buying cooler or freezer doors, never select doors in- 
sulated with anything but those materials that have proven 
their value over a reasonable period of time. And this insu- 
lation should be of the same kind and thickness as used for 
the wall in which the door is installed. 


Use Jamison Doors, and you’ll know your doors are as well 
insulated as your walls. In Jamison Doors only standard, 
Send for new Catalog time-tested insulating materials are used. These materials © 


» giving complete 








Goutet eek’ femm are always tightly packed and fitted in the door, and care- 
Doors, Automatic Ice ° P . 
Chutes, and other Jami- fully sealed against moisture and dampness with hot 


son Products. 


asphalt or waterproof insulating paper. 


Install Jamison Doors, and be sure of full protec- 
tion. Send for our Catalog, giving all the facts. 


Jamison Doors 
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A Sausage Mold That Does Not Infringe 
The only one piece mold—no pins 


necessary for fastening mold closed Standar dize on ‘‘United”’ 
Patented Molds 


Patent Claims Filed June, 1924—Issued Aug. 11, 1925 
Patented Under Letters Patent No. 1549488 


Customers guaranteed protection against litigation proceedings 


Consult your Jobber or write us direct concerning your 
requirements on molds for 1927 


United Steel & Wire Co. 


Battle Creek, Mich. 
Atchison, Kans. 





Mold furnished with or without letters 

















“LOSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 


tons are unexcelled; are used Wins the business in 


by the leading Oleo Manufac- 
turers of the country. They 


attract the attention of the a competitive market 


discriminating buyer. 





























National This package dominates no matter where it 

is displayed. It wins sausage meat sales in 

Carton Company highly competitive markets. It best repre- 
Joliet, Il. sents quality. Keeps its contents fresh and 





clean. Its use means larger-sales volume. 
Made in sizes to ten pounds. Printed in one 


QAKITE or more colors. Ask for convincing samples. 


CLEANS 


better—cheaper—faster 


yaaes is an easy, quick way 
for euperieeesionty and pur- 


of packing plants 
eet etm te “cimasing The Package That Sells Its Contents 


— meat choppers, floors 

equipment better, cheaper 
= eon Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 

4 ro Then com- 
pare results. A post card to us 











will bring him to you. No cost rT . 1 

or obligation. \\jerrrree | | 
OAKITE IS MANUFACTURED B : 

OAKITE PRODUCTS, INC. f ; : ) 
20A Thames St., New York, N. Y. 190 8 oC on 








(Formerly OAKLEY CHEMICAL 00.) 


OAKITE 


Industrial Cleaning Materials wn Methods 


BRAND i 
SAGE Mt 




















When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Paterson 
Vegetable Parchment 
is made for the increas- 
ing number of people 
who will have only the 
best because they 
have found the sound- 
est economy lies in 
quality. 


















































A Delicious Treat 


HAT could be more appetizing than a freshly 
opened carton of choice Sliced Bacon neatly packed 
in Paterson Vegetable Parchment? 






A liner of Genuine Parchment is really needed in this 
DeLuxe Package to keep the grease from soaking 
through and spoiling the attractiveness of the outside of the 
carton in addition to giving full protection to the contents. 
Our Carton Liner Department is highly specialized in the = 
making of fancy Parchment Liners for Sliced Bacon Cartons, 


both plain and printed. The unusual facilities of this Depart- 
ment are always extended in the service of our customers. 




















The Paterson Parchment Paper Co. 


Passaic, New Jersey 
Ol irentee San Francisco 
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IN THIS WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 
































MEAT TRUCK NO. 26 


Watertight body of heavy gauge gal- 
wanized steel; easy to clean; mounted 
on two 40” dia., 3” face steel wheels. 


OVERALL DIMENSIONS 


Treck ce = ar dB” the, 
MARKET FORGE CO. 


EVERETT, MASS. 
Making Trucks and Racks Since 1897 
Write for our catalog 





Without An Equal 


Box is made of No. 12 gauge steel, 
seams welded. Galvanized after fabri- 
cation. Corners and ~- bends well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 

Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 


Size 24"x36"x21”" on inside 
Capacity about 625 pounds 
INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Catalog 

















KRAMER 
Improved 
Hog Dehairing 
Machines 


L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 




















AMERICAN 


INSTRUMENTS 


for the promotion of efficiency in the packing, 
sausage making and allied industries. They 
cut out guesswork and do away with shrink- 
age, underdone or 
overdone and off 
color products. 

Write for Packing 
House Text Book 

~49. 
















N 
& Budenberg rand 
338 Berry S8t., 


Brooklyn, N. Y¥. 















Chill Hogs the Modern Way 


QUICKLY—To secure rapid turnover 
THOROUGHLY—To avoid souring troubles 
PROPERLY—To avoid frost in the meat 
ECONOMICALLY—To save 25% refrigeration 


BLOOM’S SYSTEMS OF BRINE SPRAY 


REFRIGERATION 


Unequalled for Quick Chill 
Combine Engineering Skill with Wide Experience 


Brine Spray Refrigeration 
Hilger No-Freeze-Back Valves 
Hilger 3-Way Ammonia Valves 
Brine Spray Nozzles 


Air Conditioning Systems 
Humidifying and Drying 
Cooling and Ventilation 
Summer Sausage Drying 


Ss. C. BLOOM & COMPANY 


Engineers—Contractors—Manufacturers 


Monadnock Block “Specialists to Packers’’ Chicago, Ill. 











When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Now is the Time 


to check up your ham boiling department 





and get your equipment ready for 
the seasonal rush. 


Remember—worn out, damaged, or obsolete 
Ham Boilers can be traded in on the pur- 
chase of new ones. Send for our schedule. 





HAM BOILER CORPORATION 


1762 Westchester Avenue New York City 
Factory: Port Chester, N. Y. 


European Representative: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapley & Muir Co., Ltd., Brantford, Ontario 
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The Secret of Sausage Success is a Perfect Cure 


Our H. J. MAYER Special NEVERFAIL Curing Compound is a formula for cur- 
ing sausage materials, hams, and bacon which will enable you to place your goods on the 
market in a very short time. 

It prevents your sausage from turning green; protects your product not used at cured 
age, and helps to keep meat from getting “short.” 

We make Practical Demonstrations with our own goods and help our customers rem- 
edy their troubles. 

Your success is our aim. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. 


Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen 
Delicatessen Seasonings 


CHICAGO, ILL. 


All our Products are guaranteed to comply with the B. A. I. regulations 








Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 
Sugar in your pickle may be 
the cause of this trouble. 
Have you tried the new curing 
sugar made specially for meat 
curing? 


Sodchounxs 


CURING SUGAR 


tested by the Research Department, In- 
stitute of American Meat Packers, as- 
sures you 
Quality Product, 
Uniformity of Cure and 


Material Saving in Cost 


PRICE 
Pe ee ee OO. 5.5 565000450%65 0000 $5.70 
per cwt. f.o.b. Reserve, La. 
ee eee $5.60 


per cwt. f.o.b. Reserve, La. 


Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 


DOZIER 


NAY PAO Apmis 


Curing Vats 

B. C. SHEAHAN CO. 

166 W. Jackson Blvd. 
Chicago 





~Ow 


New 


Full Capacity 


AAR OO LHW 














Standard 1500-lb. 





Ham 
Curing 
Casks 


Manufactured by 


Bott Bros. Mfg. Co. WARSAW 


Write for Prices and Delivery 














Shipping 
Containers 


Made in two sizes—30- and 
60-gallon capacity. Drums are 
of 16-gauge galvanized steel, 
reinforced around the top with 
%” steel pipe, over which sides 
are rolled and pressed, form- 
ing a substantial roll top. Bot- 
toms double seamed and rein- 
forced with 1xl1x%” angle-iron 
welded and crimped on. No 
rivets used in the construction. 
Handles of same general con- 
struction as on all our con- 
tainers only of much heavier 
material. 


Heavy cast brass nameplate 
attached to each container, 

Both sizes used as return- 
able lard containers. Also 
practical in offal and cutting 
departments. Sold either with 
or without covers. 


Dubuque Steel 
Products Co. 


Sheet Metal Dept. 
Kretschmer Manufacturing Co. 


Dubuque, Iowa 








Classified Advertisements will be found on page 71 
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Color 


Why risk your meats, your 
profits, your reputation when 
you can Be Safe and Sure 


“LAVIN’S PRAGUE-HANSA PICKLING SALT” possesses the 
quality of penetration, cures rapidly and safely, produces a very fine 
flavor and adds to the attraction of the product. 


Flavor 


“Lavin’s Prague-Hansa Pickling Salt” cures Hams for boiling in 5 to 
8 days, producing a healthy color and better flavor. By using Lavin’s 
Prague-Hansa method the Hams gain 10 to 15% in weight. 


It cures Bacon in brine from 3 to 5 days with excellent flavor and 
color. 


It cures dry-cure-box Bacon from 8 to 50 days, if you wish it. 


For Sausage materials there is nothing that will excel it. It produces 
a teasing, appetizing color, fine flavor and adds to absorption and bind- 
ing qualities, saving 3 to 5 lbs. shrinkage on each 100 lbs. of meat. 


Prague Salt Passes B. A. I. Inspection 


The successful and constant use of this Imported German curing salt 
by the Stark Provision Co. of Canton, Ohio, and hundreds of other 
packers and sausage makers substantiates our claims of its marvel- 
ous success. 


Harry Lavin has assigned his German contract to The Griffith Labora- 
tories, who are now the sole importers of Lavin’s Prague-Hansa 
Pickling Salt and Prague Salt. 


The name Lavin’s Prague Hansa Salt Co., is discontinued and this im- 
ported pickling salt may be obtained from The Griffith Laboratories, 
Warehouses at Brooklyn; Canton, Ohio; Chicago, Ill.; Los Angeles, 
Calif.; and Toronto, Canada; or R. T. Randall & Co., of Philadelphia. 



















GRIFFITH LABORATORIES 


4103 S. La Salle Street, 
Chicago, Il. 





LAVIN’S 


. PRAGUE ~HANSA 
\ PICKLING SALT 


TRADE MARK 
REGISTERED 


REG. NO, 214,496 


MADE IN 
GERMANY 






PRAGUE 
SALT 


TRADE MARK 
REGISTERED 
REG. NO. 213483 
MADE IN GERMANY 
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Trade Mark = The Seell bs Beoted with Chace tottetuenet Oates Knives, many of which are of = Established 
= apr nen Se seats for which they are made, Those that pay and wear, a 1750 
ook) = giving the greatest satisfaction to the user, are those made from : ba 
= | JOHN WILSON’S World-Renowned Double Shear Steel 2 —_1927 

= Which are all Hand Forged and all the modern means of oa 7 se = 
es Sey bas Gicd Ge boa. tor 177 years and the “rcs = pia : _ 








Ham Knife No. 2156 





H. BOKER & Co., Inc., Duane Street, NEW YORK. 


Works : Sycamore Street, SHEFFIELD, England. Agents : ‘1 May be obtained from all Storekeepers. 

















MATHIESON 
AMMONI A if You Us e S a Wrapper for Meats, Fish, 


Butter and other moist foods 


is made bya Mathieson process, 





ina Matiloven pions. ond old you are assured that your products 
Thistle trade mark. Te is Parchment will be delivered to the consumer 
het Sas Eee eididedn in the freshest and most sanitary 
eee manner known of today. 



























Thirty years of making Genuine 
Vegetable Parchment has taught us 
what the best Packers look for 
when it comes to wrapping meat. 





CAUSTIC SODA 
LIQUID CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 
SODA ASH 
BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 








The West Carrollton Parchment Co. 


West Carrollton, Ohio 


Perks, Ningare Falls, N.Y = Sabeville, Va. 












































Shrouding Pins 


To Clothe Beef 


The Packinghouse Scale 
of Merit — Plus 


hones you get a scale made of the finest 
materials, built on the most improved 
design by master workmen, you naturally 
think that is all you can expect. But in 
the Chatillon Thermoseal Scale you get 
more. You get the assurance that no mat- 
ter what the temperature is, the scale will 
always weigh accurately, for it is fitted 
with an automatic, thermostatic device that 
corrects the scale for any variations due 
to the expansion and contraction of work- 
ing parts, caused by hot or cold weather. 
This Scale is now Standard Equipment 
with Packers. 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers of Scales and Butchers’ 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 





Write for Samples 


We manufacture springs 
fer all purposes, from 
brass — bronze — mone) 
metal and steel. 













eo 
out washers 



















Muehlhausen nm Spring Co. Supplies 
Loomis Blvd. 85-99 Cliff Street, New York City, N. Y. 
~~ Ill. 








Classified Advertisements will be found on page 71 
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A ttractiveness: 


OU can emphasize the quality and value of 

your product to the consumer with attractive 
containers. You can create the right kind of 
impression when the dealer unpacks your product 
and decides upon its position on his shelf. 


Wheeling Lard Cans and Pail made of prime 
tin plate—bright—well coated—full lustre—afford 
you the opportunity of giving your product prefer- 
ence at the point of sale and at the point of dis- 
play. Being precisely and substantially made they 
insure your product reaching the consumer in the 
same condition that it leaves your factory. 


Plain, lacquered or accurately lithographed to 
your specifications. Let us send you literature de- 
scribing Wheeling containers. 


Wheeling 


Can Company 


Wheeling, West Virginia 
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meron aa 
me ae Oils 
BUYERS OF 


Beef Crackling 
Calf Skins 


“CONSOLIDATED BY-PRODUCT CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 
and 
a Hog Casings 
Beef Weasands a Specialty 
IMPORTERS OF 


Philadelphia, Pa. ™** S*4s_Hes s24 Sheep 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 

















sank York . Importers and Exporters of Wallon 
Offers solicited a ae tvaae So 
_Sheep Casings || MI. BRAND & SONS 
Why Pay Middlemen’s SAUSAGE CASINGS 
Profits? FIRST AVE. AND 49th ST. NEW YORK 
BRITISH CASING NG CO, LTD. 
Largest Crsanere a sonnel and New S. OPPENHEIMER & Co. 


ealand: 14 Factories 
EE. Address: Britcasco, Sydney 


Our Broker from Australia visits America 
periodically 





Sausage Casings 


Chicago, 2700 Wabash Ave. Londen, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 13 Boulcott 8t., Wellington 
466 Washington St., New York 





Hammett & Matanle, Ltd. 
CASING IMPORTERS 
23 & 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 








EARLY & MOOR, Inc. 
Evert SAUSAGE CASINGS 1%, Blackstone st. 
“The Skins You Love to Stuff” 





New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Experters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 








Los Angeles Casing Co. 
7214-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 


THE DRODEL CoO., Inc. 


Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 











PHONE GRAMERCY 3666 


Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A., cor. 20th St., New York, N. Y. 











Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





61 E. 32nd St. Chicago, Ill. 








“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 
Refined Nitrate of Soda 


“The old reliable way to cure meat right.” 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. Also “Bound Brook Brand” Refined 


MANUFACTURED BY 
Established 1840 


Granulated Salt. 


BATTELLE & RENWICK ® MAIDEN LANE 
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Lincoln’s 


Birthday 


President Lincoln 
first took office in 
the year 1861 .... 


. eight years -previous this 

- company was established and 

is now in its seventy-fourth 

year of service to the packer 

and sausage manufacturer— 

years of experience assuring 
Sausage casings ..... 


just right 


BRECHT CASING COMPANY 


Established 1853 


New York St. Louis Hamburg Buenos Aires 
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Complies with Write for Prices 


B.A.I. Requirements Che Ring = MN tra tes Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
452 Lexington Ave., New York City San Francisco, California 


CHICAGO OFFICE: 111 W. Washington St. 


AA [ SAYER & COMPANY, Inc. 


. 0 a $. Peoria and Fulton Streets CHICAGO, ILL. 
E gap “y Sausage Casings and Sausage Reem Supplies 
i ae New York London MHamburg Montreal Sydney Christ am N. Z. 
‘ co Ae = 




































THE INDEPENDENT CASING & SUPPLY COMPANY 








: ie | 1338-1347 West 47th St., Chicago brookstr 63/67 2, Hamberg 
GASINGS PRODUCE t., le _ SAUSAGE CASINGS _ 





80% Pearl %. New York City 


Beis Whitehall 1016-78117-7818 


Cleaners and Importers Sheep M. ETTLINGER & CO., Inc. 





























and Heg Casings Importers, Crotstens one oe of pomenae Casings. A large 
stock of all kinds of casings constantly on hand 
il eats erwsesateontacrienclatial Established 1908 12 COENTIES SLIP, NEW YORK 
















yoahys Selected Sausage Casings 
CU" amrur Hog-Beef-Sheep ‘were’ 


The Cudahy Packing Co. U.S.A. _ Ill W. MONROE ST. CHICAGO,ILL. 














— J. H. BERG CASING CO. 


SHEEP | HOG | BEEF : 
CASINGS Importers Sausage Casings Eupertors 
946 W. 33rd St. Chicage, Bi. 




















Imperters - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Office Eastern Branch 
905 Market 8t. 62 W. 47ith St. 
SAN FRANCISCO NEW YORK 




















SCHAUB&CO ae 
. THE OHIO SALT CO. 
Hamburg 27, Germany WADSWORTH, OHIO 


Importers of all kinds of 
BEEF, HAM and SHEEP 


BAGS 


Branch Houses All Over 
Northern Europe 
We Manufacture ali kinds of Stockinette 
Cloth and Bags for Covering Meat 
Write Us for Information and Prices 
Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 








Established 1868 
H. Leube, Sr. H. Leube, Jr. 


Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 
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We've Told You 
The Biggest Authority 


Tells You Just This: 


Your Own Good Sense 
Should Tell You 


Hold on to Your Home Owned Power Plant 






_ In a former ad we told how the Cotton Mills in the South were putting 
in Steam Power Plants and mentioned the Balfour Mills, Smyth, N. C. 

We also quoted a leading engine builder saying in his advertisement, 
“35 per cent of the engines sold replaced central station current.” 

Now listen to this: 

In 1922 the great cotton mills of the John Farnum Co. of Lancaster, Pa., 
equipped with new Ridgway Elevator and changed over to the Ridgway 
Steam Hydraulic System. 

The Public Service man got his work in and the John Farnum Co, attached to 
the outside power, but held on to the Ridgway Elevators, 


Much could be written, but here’s an item from The Lancaster Intelligencer of 
Aug. 9th that tells the whole story. 





Lightning Puts Out Farnum Power 
System 

The electric power system at the John 
Farnum Cotton Mills, South Prince 
Street, was burned out on Saturday 
afternoon when a high tension wire was 
struck by lightning. Fire Chief Charles 
Kegal and Engine Company No. 1 re- 
sponded. 











There are Countless advantages in the Home Owned Power Plant. You always 
hold the lines. You always have your hand on the wheel. 


But the greatest advantage is you can have perfect elevator service because you 
can : 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. 





Direct Acting 











ee ee 


Uncle Jake says— 
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| THE PRODUCT — THEN PROTECTION 

Modern business feeds on ideas—marketing ideas — with manufacturer 
| and merchant ever on the lookout. 

A good product, of course, is the first essential idea but a good product 
| properly protected is a marketing combination that invites a pees 

volume of business at top-notch prices. 

| The K.V.P. Research Department will gladly make investigation to 
clear up any point of doubt, or to suggest the proper 
wrapper to insure your product reaching the con- 
sumer’s table in first class condition. 


KALAMAZOO VEGETABLE PARCHMENT (0, 
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The problem of keeping plant and office 
clean, in the packing industry, is a big one. 

Powerful dirt removers frequently are 
necessary. Quick, efficient, and economical 
results must be had. 

We use, and can recommend Armour’s 
Lighthouse Cleanser and Armour’s Light- 
house Washing Powder—excellent twin 


products. 
Use Lighthouse Cleanser for the heavy- 
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drop us a line. 


Armour’s Lighthouse Washing Powder 


A general cleaning compound for cleaning 
floors, woodwork, windows and for all other 
purposes. Packed in 25-lb. Pails, 125-lb. 
Kegs, and 250-lb. Bbls. 
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For more detailed information as 
to price, quality, delivery, etc., just 
Armour and Com- 
pany, Industrial Soap Dept., 1355 
West 31st Street, Chicago. 


For Keeping Plant and Office Clean—Armour’s 
Lighthouse Cleanser and Washing Powder 


duty work, the cleaning of floors, especially 
tile floors, and lavatories. It is an abrasive 
cleanser. 

Use Lighthouse Washing Powder for the 
lighter work—the general scrubbing and 
cleaning, and the washing of woodwork. It 
is a soap product. 

Quality and price are an inducement in 
both these products. Four hundred Branch 
Houses insure speedy delivery. 
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Armour’s Lighthouse Cleanser 


A combination of natural cleansing agents, 
refined and powdered. Contains no caustic. 
Will not hurt the hands. Packed in 25-lb. 
Pails, 125-lb. Kegs, and 300-lb. Bbls. 


MArmours 


LIGHTHOUSE 


Cleanser and Washing Powder 
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Odors in the Meat Packing Plant 


Prompt and Efficient Handling of 
Product Will Avoid Most Trouble 


Chlorine for 


I — Methods of Chlorine Treatment 


Packing plants ought to be free from 
objectionable odors. 


There is no reason to believe that’ 


there must be bad smells just because 
a plant is handling highly perishable 
animal by-products. 

If product is handled promptly and 
in a strictly fresh condition, most of the 
odors will be avoided before they have 
an opportunity to develop. 

It’s a case where an ounce of pre- 
vention is worth a great many pounds 
of cure. 

But some odors will develop as a 
result of processing certain products. 
These are the odors that must be gotten 
rid of after they have been formed in 
the plant. 

How best to do this has been a 
puzzle to many packers who are 
anxious to have their plants abso- 
lutely unobjectionable. 

A good superintendent or plant man- 
ager—who puts sanitation, neatness 
and the place of his plant in the com- 
munity first—will take care of the 
first means of odor elimination or, 
rather, odor prevention. 

He will not hold product for hours 
or days before it is rendered. He will 
handle everything directly it comes 
from the killing floor, and thus avoid 
spoilage, objectionable odors and an in- 
ferior finished by-product. 

To Handle Unavoidable Odors 

To do away with the other class of 
odors—those that develop inevitably 
during  processing—some artificial 
means must be used. 

There are numerous methods advo- 
cated. Packing house operators appear 
to have found chlorine the most effi- 
cient single chemical for the treatment 
of packinghouse odors. 

Chlorine has been found to be very 
successful in handling of exhaust from 





Unavoidable 


rendering and from drying tankage, as 
well as in eliminating odors resulting 
from tankwater evaporation. All of 
these are developed in the processing 
of inedible by-products. 

While this chemical has been found 
to be very efficient, installation for its 
use must be right, or it will be found 
to be very expensive from more than 
one standpoint. 


How to Install Chlorine System. 

One principle of chlorine installation 
to get best results is stated by an expert 
as follows: 


First, arrangement must be made to 
treat the ill-smelling gases with a spray 
of cold water, then train them through 
a chlorine treating chamber and dis- 





How’s Your Tank House? 


Don’t let inedible offal lie 
around the plant for hours be- 
fore it goes to the tank. 

If you do the place will smell 
to “high heaven.” 

Cook everything promptly. 

Where the plant is small and 
accumulation slow, arrange the 
kill so that offal can get to the 
tank in a reasonable length of 
time. 

Don’t think, just because you 
don’t notice the smell around 
your plant, that no one else 
does. 

The tank house can give the 
whole plant a bad name if im- 
properly operated. 

Keep the plant cleaned up all 
the time. Then adopt modern 
means to overcome unpleasant 
odors unavoidable in processing. 














Odors 


charge them to a stack where they are 
carried away harmless. 


Details of this method of handling both 
vapor and liquid condensate are described 
and illustrated in the following article pre- 
pared by an experienced packinghouse op- 
erating expert. 


One Way to Prevent Odors 
By “The Observer.” 

The operation of a packing house in a 
manner to avoid complaints from residents 
in adjacent districts is sometimes a prob- 
lem. 

Various processes and chemical treat- 
ments have been advocated from time to 
time as being magical cure-alls for each 
and every odor generated around a pack- 
inghouse. The truth is that a large pro- 
portion of the odors from a packinghouse 
are the result of some negligence or care- 
lessness, and no process or chemical treat- 
ment will abate such odors. One of the 
fundamentals of operating a packing- 
house successfully is to handle all ma- 
terial so rapidly that nothing will have a 
chance to spoil and give rise to an offen- 
sive smell. 

It might be stated as a general prin- 
ciple that any very offensive odor is an 
indication of poor management. 


Some Odors Are Inevitable. 

There are, however, certain odors in- 
herent in the usual methods of processing, 
and which require supplementary. treat- 
ment to render them unobjectionable. If 
these are properly treated, a packinghouse 
can be operated quite close to a residential 
district without causing dissatisfaction. 

There is no one chemical treatment 
which will remedy all of these processing 
odors. Probably chlorine treatment is 
about as universal a remedy as any. 

Chlorine treatment has been very suc- 
cessful in the handling of the exhaust from 
dry and wet rendering and from the dry- 
ing of tankage. It has also been used sat 
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isfactorily. for treating the condensate 
from tankwater evaporators. 

Unless the installation is properly de- 
signed, chlorine treatment will not be ef- 
fective. Maintenance will also be high, 
because the fumes from chlorine are very 
corrosive when they come in contact with 
damp metals. 

Method of Installation Important. 

The general method employed in the 
handling of obnoxious vapors is to treat 
them first with a spray of cold water. 
This condenses any steam and conden- 
sible gases, and permits them to be dis- 
charged to the sewer. The non-conden- 
sible gases are also sufficiently saturated 
with moisture and sufficiently cooled to 
react chemically with chlorine gas. 

This reaction is started in a chlorine 
treating chamber kept free of condensed 
moisture. From the chamber the mixed 
gases are discharged into the foot of a 
stack about forty feet high. The length 
of time necessary for the gases to pass 
from the foot of the stack to the top is 
sufficient to complete the reaction be- 
tween the odorous gas and the chlorine. 

Where liquid condensate from an evap- 
orator is to be treated, the chlorine is in- 
jected into the condensate shortly before 
its discharge into the sewer. Between the 
evaporator and the point at which the 
chlorine is introduced there should be in- 
serted a trap or liquid seal to prevent any 
of the chlorine gas from passing back into 
the evaporator. 

Amount of Chlorine to Use. 

The amount of chlorine gas required for 
the operations just described is deter- 
mined by experiment. It varies according 
to the number of rendering tanks, melters, 
or evaporators being operated. Once de- 
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termined, it can then be automatically con- 
trolled by devices available upon the mar- 
ket. 

Two typical installations are shown in 
the layouts herewith—one for use in con- 
nection with rendering tanks, and the 
other with dry melters. 

For Wet Rendering. 

In the layout for a rendering tank in- 
stallation the exhaust from the tank is 
led into a vertical condenser which dis- 
charges into a closed tank or hot well. 
The water and condensate are drawn off 
the bottom of this hot well and the non- 
condensible gas is vented to a chlorine 
treating chamber and from there to the 
foot of a stack. 

The hot well must be at least thirty feet 
below the condenser to avoid the possi- 
bility of the hot well water being 
syphoned back into the rendering tank. 

The outlet from the hot well is U- 
shaped, to maintain a water seal and not 
permit the escape of the non-condensible 
gases to the sewer. The pipe carrying the 
non-condensible gases to the chlorine 
chamber should not be less than ten 
inches in diameter. Otherwise the fric- 
tion developed will retard the ready flow 
to the chlorine treatment chamber. 


For the Dry Method. 

In the dry melter installation the va- 
pors are exhausted from the melter by a 
heavy duty fan, which forces them through 
a horizontal chamber. In the first half of 
this chamber are located two baffles, and 
as the vapors pass these baffles they en- 
counter water sprays. 

The baffles cause an intimate mixture 
of the water spray and exhaust vapors 
and also prevent the condensate being 
carried along to the far end of the cham- 
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ber. The condensed water is drained 
from the bottom of this chamber and the 
non-condensible gases pass along as men- 
tioned before to the far end of the cham- 
ber where they are treated with the 
chlorine and then discharged into a stack. 
As in the case of the installations for 
rendering tanks, all ducts should be of 
large proportions to avoid friction. 
Stacks may be brick, sewer pipe, or 
metal pipes, protected by applying one 
or two heavy coats of asphaltic base paint, 
which is acid resisting. The diameter of 
stacks should not be less than two feet. 


[EDITOR’S NOTE.—Other methods of odor 
elimination will be discussed in later 
articles. ] 


—e-—__ 
NEW B. A. E. ASSISTANT CHIEF. 


The appointment of Clarence W. 
Kitchen as assistant chief of the Bureau 
of Agricultural Economics, in charge of 
service and regulatory work, to take the 
place of Lloyd S. Tenny, recently ap- 
pointed chief of the bureau, has been 
announced by Secretary Jardine of the 
U. S. Department of Agriculture. Mr. 
Kitchen will have direct charge of the 
development of studies relating to the 
marketing of agricultural products, mar- 
ket news, and supervision of the adminis- 
tration of the Cotton Futures Act, Grain 
Standards Act, Warehouse Act and other 
legislation. He will handle contacts of 
the bureau with State marketing bureaus 
and other agencies. 

Other promotions announced by Secre- 
tary Jardine are those of Frederick James 
Hughes as business manager of the 
Bureau of Agricultural Economics, to suc- 
ceed Mr. Kitchen in that capacity, and 


Charles H. Walleigh as superintendent of 
Center Market. Both Mr. Hughes and 
Mr. Walleigh have been with the Depart- 
ment of Agriculture a number of years. 
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GETTING RID OF RENDERING ODORS IN THE PACKING PLANT BY MBANS OF CHLORINE INSTALLATIONS. 


This drawing shows installations for treating odors from both wet and dry rendering apparatus with chlorine. 
The system on the left, used for wet rendering methods, takes the exhaust from the rendering tank through a vertical condenser 


which discharges into a closed tank, or hot well. 


From here the water and condensate are drawn off from the bottom, while the non- 


condensable gas is carried to the chlorine chamber, where it is treated with chlorine and then vented to the stack. 


The arrangement on the right, for dry rendering layouts, takes the gases from the melter, treats them with a spray of celd water 
and passes them through a chlorine treating chamber into the stack, where they are carried off harmless. 
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Packers’ Midseason Meetings Get Under Way 


Good Attendance and Interest at Des Moines and St. Louis 


With an unusually good attendance and 
a lively program, the divisional meeting of 
the Institute of American Meat Packers 
held at Des Moines, Ia., on Tuesday, Feb- 
ruary 8, made a favorable opening for the 
series being held this month in five im- 
portant packinghouse centers throughout 
the Eastern half of the United States. 

Other divisional meetings were held 
this week at St. Louis on Thursday, Feb- 
ruary 10, and at Nashville, Friday, Feb- 
rvuary ll. 

To Hold Meetings for Eastern Packers. 

Additional meetings will be held in 
Pittsburgh on Tuesday February 15, for 
packers in Division IL comprising New 
York north of and including Kingston; 
Erie, Pennsylvania; Pennsylvania west of 
Harrisburg and Williamsport; West Vir- 
ginia; Ohio north of Columbus; Ohio 
south of and including Columbus, and 
Michigan, and at New York on Thursday, 
February 17, for packers in Division I, 
comprising New England, New York 
south of Kingston and New Jersey north 
of Trenton; Pennsylvania east of and in- 
cluding Harrisburg and Williamsport; 
New Jersey south of and including Tren- 
ton; Delaware; Maryland; District of Col- 
umbia, and Virginia. 

The morning session of the Iowa meet- 
ing opened at 10:00 o'clock in the offices 
of the lowa Packing Company. Previously, 
a number of packers had been conducted 
through the plant of the Iowa Packing 
Company by Manager H. J. Nelson. 

A roll call of those present revealed 
that, in addition to representatives of pack- 
ing companies located in District V, G. 
F. Swift of Swift & Company, Chicago, 
and George N. Meyer of Fried & Reine- 
man, Pittsburgh, were among those pres- 
ent. 

After a brief introductory statement by 
J. C. Hormel, Chairman of the Divisional 
Committee of Division V, who was pre- 
siding, Oscar G. Mayer, President of the 
Institute, discussed the situation of the 
Institute and the industry. 

Tells of Institute’s Activities. 

In discussing the work of the Institute, 
Mr. Mayer said in part: 

“In discussing the situation of the In- 
stitute and the industry, I shall dwell only 
briefly on the Institute, for I know that 
this group keeps in close touch with the 
work and participates in its varied activi- 
ties. 

“However, it undoubtedly will be of in- 
terest to report to you—briefly, as I prom- 
ised—on some of the activities in which 
the Institute has engaged since stock was 
taken at the last convention and also to 
outline some of the activities which the 
Institute will engage in during the coming 
months. 

Work Falls in Three Parts. 


“As you know, the work of the Institute 
falls under three main divisions: operating 
activities, educational activities, and re- 
search activities. 

“The operating activities include pack- 
inghouse practice, purchasing practice, re- 
duction of live stock losses, waste elimina- 
tion, traffic matters, standardization and 
chemical control. 

“Educational activities include public re- 


lations work; evening, correspondence, and 
day courses in meat packing; home econo- 
mics work spreading information about 
meat cookery; nutritional activities in de- 
fense of meat’s food value and whole- 
someness, and retail merchandising activi- 
ties to promote better merchandising of 
meat. 

“Research activities include studies in 
meat curing and meat conservation; inves- 
tigations into the nutritive value of meat, 
experiments in swine production to de- 
velop superior meat types, and develop- 
mental mechanics looking toward the im- 
provement of plant operations. 

“In discussing the research activities, I 
do not think it will be necesasry to men- 
tion the important work which has been 
accomplished in the past in connection 
with the utilization of nitrite of soda in 
curing in place of nitrate of soda other 
than to state that the investigations of the 
Institute’s research chemists, following 
studies by government and plant chemists, 
have helped to make it possible for packers 
to effect savings that undoubtedly will run 
into hundreds of thousands of dollars an- 
nually as the use of nitrite becomes more 
general. 

Practical Helps for Packers. 


“Among the material which has eman- 
ated from the Department of Scientific 
Research since the convention is included 
valuable information on anti-freeze solu- 
tions for automobile radiators; interpreta- 
tive comment on information developed 
by the Department of Agriculture with re- 
spect to the prevention of ham souring; 
and preliminary information on the value 
of ozonizers for combating molds and 
spoilage in meats. 

“Results of a detailed study which the 
Department has made of the use of sodium 
hypochlorite as a sterilizing agent soon 
will be transmitted to the membership. 

“Unlike all other sterilizing agents, this 
compound leaves no undesirable residue, 
is very effective in extreme dilution, and 
is most economical. Obviously, informa- 
tion concerning it will be most valuable 
to the industry. 

“Another piece of important research 
work, dealing with the factors which af- 
fect the moisture content of sausage, has 
been completed by the Department of Nu- 
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trition, and full information concerning it 
soon will be available to the membership. 

“In an investigation supervised by the 
Sub-Committee on Experimentation of the 
Committee on Packinghouse Practice and 
Research, a firm of mechanical experts 
succeeded in developing a rump bone saw 
capable of sawing 110 rump bones an hour. 
Information on this saw is available on 
application to the Department of Packing- 
house Practice and Research. [This de- 
vice was fully described in the Jan. 1, 
1927, issue of THE NATIONAL PROVISIONER. 
—Ed.] 

“The research project started previously 
at Purdue University to study the practi- 
cality of cross-breeding and the develop- 
ment of the most valuable type of hog, is 
being continued as vigorously as possible. 

“The Service Laboratory is forging 
rapidly ahead, and its business is grow: 
ing. This Laboratory serves a member 
company precisely as a~ privately-owned 
one would, and, in addition, makes an- 
alyses of proprietary ‘preparations and 
transmits them with comment to member 
companies. 

“The rates charged for analytical work 
by the Service Laboratory are much 
lower than those which a member com- 
pany can obtain elsewhere. It also should 
be borne in mind that the chemists em- 
ployed at this laboratory specialize in 
packinghouse work.” 

Tells of Operating Activities. 

In discussing the operating activities 
Mr. Mayer said: 

“Considerable information on various 
operating matters also has been devel- 
oped and issued to the membership since 
the Convention. 

“For example, information has been de- 
veloped on magnetic separators, and a bul- 
letin on this subject issued to the mem- 
bership. 

“The Sub-Committee on Standardiza- 
tion also has made a study of ropes and 
twine used in the packing industry and 
has drawn up proposed standards, which 
have been issued to the membership. 

“An illustrated bulletin describing the 
ideas which won prizes in the 1926 .Prize 
Idea Contest also has been prepared and 
distributed. Likewise, the papers on ‘The 
Model Packing Plant of 1930,’ read at the 
pre-Convention meeting of the Operating 
and Engineering and Construction Sec- 
tions, have co-ordinated, printed in bulle- 
tin form, and transmitted to the member- 
ship. 

“In addition, considerable aid on oper- 
ating problems has been extended to in- 
dividual companies.” 

Additional activities of the Institute 
since the convention, as reported by Mr. 
Mayer, will be detailed in connection with 
the other meetings at which he is sched- 
uled to speak. 

Research Problems Discussed. 

Following Mr. Mayer’s talk, Dr. W. Lee 
Lewis, Director of the Department of 
Scientific Research of the Institute of 
American Meat Packers, discussed some 
research results affecting plant operations, 
referring especially to curing studies and 
to the study recently completed of the use 
of sodium hypochlorite as a sterilizing 
agent for packinghouse use. 

At the close of the morning session, the 
Iowa Packing Company provided automo- 
biles to transport those present to the 
Fort Des Moines Hotel where luncheon 
was served. 

At the afternoon session, which began 
when the luncheon was ended, J. A. Tracy, 
State Fire Marshal of Iowa, spoke on 
“Lessons in Fire Prevention Learned 
From Packinghouse Fires.” 

L. F. Prior of T. M. Sinclair & Com- 
pany, Ltd., Cedar Rapids, Iowa, told why 
they had put in dry melters, and Jay E. 
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Decker, president of Jacob E. Decker & 
Sons, Mason City, Iowa, told in detail 
why Jacob E. Decker & Sons had not put 
in dry melters—up to the present. 
Discuss Sausage Questions. 

George N. Meyer, Secretary and Treas- 
urer of Fried & Reineman Packing Com- 
pany, Pittsburgh, Pennsylvania, then gave 
an interesting talk on some experiences in 
sausage manufacture. 

At the afternoon session also, Wesley 
Hardenbergh, Director of the Department 
of Public Relations and Trade of the In- 
stitute, spoke briefly on the possibilities of 
improving statistics on live stock produc- 
tion in harmony with the _ resolution 
passed at the last convention of the In- 
stitute. 

Reference also was made during the 
afternoon session to the Board of Trade 
regulations on weighing and inspection 
and also to participation in exhibits in ex- 
positions soon to be held in Des Moines 
and in Omaha. 

After a dinner at Younkers Tea Room, 
F. L. Garlock, Associate Professor in the 
College of Agriculture and Mechanic 
Arts at Ames, spoke on “The Agricultural 
Situation and Agricultural Legislation,” 
and Sidney L. Miller, Director of the Bu- 
reau of Business Research of the State 
University of Iowa, discussed the indus- 
trial possibilities of states like Iowa. 

Visiting packers were guests of the 
Iowa Packing Company and a vote of 
thanks was extended to the Iowa Packing 
Company for its hospitality. 


Next Meeting at Mason City. 


It was voted that the next meeting be 
held at Mason City, Iowa. John W. Rath, 
Chairman of the Iowa Region, was se- 
lected as presiding officer. 

Those present were as follows: 

C. M. Aldrich and Robert Bell, Morton- 
Gregson Co.; H. D. Barrett, C. E. Helm, 

P. Jones, W. V. Neely and H. J Nel- 
son, lowa Packing Company; W. W. 
Bowers, Albert Lea Packing Co.; George 
Rath, John W. Rath, G. E. Cooper and 
A. D. Donnell, Rath Packing Co.; J. C. 
Hormel and H. H. Corey, Geo. A. Hormel 
& Co.; G F. Swift, C. A. Cushman, E. O. 
Edmonds, F. A. Gale and Wm. McDon- 
ald, Swift & Company; Jay E. Decker, 
Jacob E. Decker & Sons Co.; W. H. 
Gehrmann, Kohrs Packing Co.; B. A. 
Golden, Perry Packing Co.; H. D. Hunt, 
Dold Packing Co.; H. E. May, Cudahy 
Packing Co.; Oscar G. Mayer, Oscar 
Mayer & Co., Inc.; Myron McMillan, J. T. 
McMillan Co.; George N. Meyer, Fried & 
Reineman Co.; A. C. Sinclair and L. F. 
Prior, T. M. Sinclair & Co.; E. S. Water- 
bury, Armour & Company; H. W. Wag- 
ner, General Box Co.; W. W. Woods, H. 
D. Tefft, W. Lee Lewis and Wesley Har- 
denbergh, Institute of American Meat 
Packers. 


The St. Louis Meeting. 

The attendance at St. Louis was large, 
and the interest was the greatest of any 
meeting of the kind yet held. The prac- 
tical operating subjects were discussed in 
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a practical way by the speakers, and there 
was a very large amount of practical dis- 
cussion developed by questions from 
packers and operating executives. 

At the morning session hog chilling, cut- 
ting and curing took up the entire time. 
General Superintendent S. C. Frazee of 
Wilson and Co. spoke on “Modern Chili- 
ing of Hogs.” The 18 to 20 hour chill 
was strongly advocated and agreed on by 
everybody as the right method, either for 
large or small packers. 

“Modern Pork Cutting Room Design’ 
was described and illustrated by E. Kee- 
bler, chief engineer of the Mechanical 
Manufacturing Co. “Modern Curing” was 
the topic of Dr. W. Lee Lewis, who 
brought experiments and research results 
up to date. 

Many Topics Discussed. 

Aftereluncheon at the Missouri Athletic 

Club the topics discussed were: 
_ “Modern Trends in Boiler Room Prac- 
tice,” by E. R. Fish, Vice Pres. Heine 
Boiler Company, St. Louis; “Lessons in 
Fire Prevention Learned from Packing- 
house Fires,” by A. W. Jones, Manager 
of Packinghouse Department, Rollins 
Burdick Hunter Company, Chicago; “In- 
stallation and Maintenance of Insulation,” 
by P. B. Middleton, Swift & Company, 
East St. Louis, Ill.; and “Tendencies in 
the Mechanical Handling of Packinghouse 
Products,” by H. D. Tefft, Director, De- 
partment of Packinghouse Practice and 
Research of American Meat Packers. 

The dinner session at the Missouri 
Athletic Club brought forth these speak- 
ers: “Adapting the Pig Survey to Pack- 
crs’ Needs,” by Wesley Hardenbergh, Di- 
rector, Department of Public Relations 
and Trade, Institute of American Meat 
Packers; and “The Situation of the In- 
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dustry,” by Oscar G.- Mayer, President, 
Institute of American Meat Packers. 

The meetings were in charge of Frank 
A. Hunter, regional chairman, and much 
of the success of the proceedings was due 
to his admirable handling of the program. 

Those in attendance at the St. Louis 

meeting included Frank A. Hunter, East 
Side Packing Co., East St. Louis, Ill; i 
E. Dennig, president St. Louis Independ- 
ent Packing Co., Otto Ago rerngg B caer 
Rock Packing Co., Little Rock, 
A. Luer and Herman Luer, pong Boca! 
Packing Co., Alton, IIL; Geo. F. Lauth, G. 
C. Bresch and Eugene Urben, Heil Pack- 
ing Co., St. Louis; Fred Krey, Krey Pack- 
ing Co., St. Louis; Andrew Fuhrmann and 
Arthur Forster, Fuhrmann & Forster Co., 
Chicago; E. Keebler, Mechanical Manu- 
facturing Co., Chicago; Oscar G. Mayer, 
Oscar Mayer "& Co., Chicago. 

W. H. Patrick, j. G. Weiman, Kingan 
& Co., Indianapolis; Chas. L. Krause, Jos. 
5 Opperman. L. S. Dennig, E. C. "Mer- 
ritt and Al. Bischoff, St. Louis Independ- 
ent Packing Co.; Ask Eberhart, C. E. 
Mickleberry, White City Provision Co., 
Chicago; R. G. Denton, M. B. Cone, Ma- 
jor Bros. Packing Co., Mishawaka, Ind.; 
G. E. Briggs, T. L. Pratt, ee Green, 
W. C. Watkins, J. H. Hall and T. P. Mid- 
dleton, Swift & Co., St. Louis; Harry 
Thompson, Libby, McNeill & Libby, Chi- 
cago. 

S. S. Conway, Joseph Gerst and Jacob 
Gerst, Gerst Bros. Packing Co., St. 
Louis; C. M. Bell, Powers-Begg & 
‘o., Jacksonville, Ill.; D. A. Cox, S. F. 
Gordon, W. B. Daniels, Cox & Gordon 
Packing Co., St. Louis; Henry Marx, Op- 
penheimer Casing Co., Chicago; W. W. 
Woods, W. Hardenbergh, W. Lee Lewis, 
H..D. Tefft, Institute of American Meat 
Packers, Chicago; Henry Belz, J. H. Belz 
Provision Co., St. -Lonus: 3S. C Frazee, 
Wilson & Co., Chicago; E. R. Fish, Heine 
Boiler Co., St. Louis; Charles Honegger 
and A. J. Mueller, American Packing Co., 
St. Louis; A. W. Jones, Rollins, Burdick 
Hunter oe Chicago; Charles B. Westfall, 
Jr., Armour and Company, St. Louis; Paul 
I. Aldrich, THE NATIONAL PROVISIONER, 
Chicago. 

ee or 
MEAT EXHIBIT WINS PRIZE. 

The educational meat exhibit shown co- 
operatively by the Institute of American 
Meat Packers, National Live Stock and 
Meat Board, and United States Depart- 
ment of Agriculture during the recent Ses- 
quicentennial Exposition has been award- 


ed a “grand prize” by the International 
Jury of Awards. 

The basic theme of the display was the 
system of Federal meat inspection con- 
ducted by the United States Department 
of Agriculture to insure a wholesome 
meat supply. Federal inspectors were on 
hand to explain the various phases of in- 
spection work and meat handling. 

Special features of the exhibit were me- 
chanical models of modern equipment for 
handling meat, a white-tiled butcher shop 
which advertised federally inspected meats 
only, and pictorial settings showing 
sources of the Nation’s meat supply. 
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Help Fight on Hog Disease 

During the fall of 1926, there was heavy 
loss of hogs in certain sections of the corn 
belt from hog cholera. The disease spread 
rapidly, and vaccine for both prevention 
and treatment was insufficient to meet the 
need, 

It was estimated by the U. S. Depart- 
ment of Agriculture that between 1,000,000 
and 2,000,000 hogs were lost in this epi- 
demic. Some private estimates placed the 
loss at several million more. 

So infrequent had outbreaks of cholera 
become that producers grew careless and 
market hogs were not immunized. The 
heavy loss indicated was the result. 


Officials of the U. 


Industry are again ea immunization 


. Bureau of Animal 


to prevent hog cholera losses, Serum 
treatment is believed to be the only sure 
means of doing this. 

The department says that hog cholera 
is readily prevented and controlled by im- 
munizing susceptible animals with anti- 
hog-cholera serum, either alone or in com- 


The lat- 
ter method is usually preferable, since it 


bination with hog cholera virus. 


gives a lasting immunity. 

It is advised that treatment be given 
hogs when they are young—pigs weigh- 
ing 35 or 40 pounds—and that it be applied 
by a trained person. At that size the pigs 
require less serum and are more easily 
handled than large hogs. 

Heavy losses of hogs seriously affect 
the packers’ supply of raw product. There- 
in any- 
They 


can do their part in the work of preven- 


fore they are vitally interested 


thing that will prevent such losses. 


tion by helping to broadcast the recom- 
mendations of the department. 

Packers who do promotion work in their 
territories can make a material contribu- 
tion toward the elimination of hog chol- 
era by keeping after producers, either 


direct or through local papers, to im- 
munize their pigs and maintain generally 
conditions about their hog lots. 


ee 
One Way to Kill the Hot Dog 


Another step toward the elimination of 


sanitary 


the objectionable term “hot dog” as ap- 


plied to frankfurts has been taken. This 
time it is the Albany Packing Co., Inc., 
Albany, N. Y., and the Rochester Packing 
Co., Rochester, N. Y., who are doing their 
bit. F. M. Tobin is president of both con- 
cerns, and is an ardent backer of the fight 
on the words “hot dog.” 

These companies, whose motto is 
“Quality and Service,” have issued hand- 
some posters and placards on frankfurts, 
in which they are called “frankfurts” or 


“red hots.” These signs are furnished to 
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the retailer free of charge on condition 


that he is “expressly prohibited from plac- 
ing signs on which the words ‘hot dog’ 
appear on or near his establishment.” 

In other words, while these packers are 
glad to have any reputable dealer sell their 
frankfurts, they will not permit them to 
be called “hot dogs.” 

If,more packers would go at this prob- 
lem in this vigorous fashion, with the co- 
operation of the dealers of the country, 
the objectionable term “hot dog” would 


soon be forgotten. 
AOSD ere 


Meat Wins on the Facts 


The place of meat in the diet has been 
established beyond question. Basic re- 
searches have proved it to be a highly 
desirable part of every normal human be- 
ing’s food. 

Most people like meat, and this liking 
has an important bearing on the ability 
Meat, 
cereal and vegetable foods should be com- 
bined in the diet. 
meat improves their food 


to digest it readily. fruit, and 
When used with cereals 
or vegetables, 
value. 

There are those who still cling to the 
belief that meat causes certain diseases. 
Extensive studies have been made to test 
the truth of this, and no evidence was 
present that the eating of meat is in any 
way related to the cause of these diseases. 
Noth- 


Yet every now and 


There is no food quite like meat. 
ing can take its place. 
then the manufacturer of some food prep- 
aration displays advertising reflecting ad- 
versely on meat. Not long ago an ad- 
vertisement appeared in one of the large 
metropoltan dailies reading as follows: 

“Meat may be your poison. —— —— 
will keep your arteries soft and healthy— 
eat it with hot milk—strengthening and 
satisfying.” 

These statements are somewhat out of 
line with those of one of the best-known 
that 


meat protein is superior even to milk pro- 


nutrition experts, who points out 
tein for making good the deficiencies of 
the proteins of wheat, rolled oats, pota- 
toes, barley, beans, ete. 

Further advertising of the type referred 
to was refused by the daily newspaper 
carrying the objectionable copy, when the 
matter was brought to its attention. 

The instance only goes to show that 
everyone interested in the meat industry 
must be on the lookout for such insidious 
propaganda against meat. It can be fought 
easily. It hasn’t a leg to stand on. The 
facts will kill it. 

Meat has always been believed to be an 
food. 


has proved it to be such. 


essential Now scientific research 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Handling Hog Casings 

What’s the right way to clean hog 
casings? 

Some packers can’t do this without 
breaking them. Others have a labori- 
ous process that does not result in a 
first-class finished product. 

Some slaughterers have machines 
for handling the cleaning process, 
but others must do this by hand. 

The following instructions tell ex- 
actly how to handle casings, includ- 
ing pulling, stripping, sliming, curing 
and sorting, packing and grading. 

Careful attention should be paid to the 
pulling of the small guts on the killing 
floor. Careless work here causes damage. 

Then the casings should be put in cold 
water, in order to take the animal heat 
out of the gut. This will overcome a 
great deal of breakage. A simple thing, 
but important. 

To overcome breakage, increase yield 
and produce quality casings, each oper- 
ation requires careful supervision. De- 
tailed instructions for handling small cas- 
ings, which if followed should eliminate 
all further trouble in handling, are given 
here. 

It is necessary for all concerned to read 
these instructions, and when they are 
issued, to see that they are followed out. 

The instructions are as follows: 

How to Handle the Small Guts. 

Cleaning.—The bung and small guts are 
pulled on a board sliding down at an angle 
of 45 degrees from the pulling bench to 
the pulling tub, which is filled with cold 
water in order to take the animal heat 
out of the gut. 

Pull with the right hand, holding ruffle 
fat with left hand, having the cap of the 
middles on the right. Break off the small 
guts shortly before they terminate in the 
middles. The length of the small guts is 
from 40 to 60 feet. 

Stripping and Soaking.—From the pull- 
ing tub the guts are stripped of their 
manure. Seven or eight sets are tied in a 
knot in the center. These knots are hung 
on a stick, and the guts stripped over into 
a tierce. About 10 bunches (70 to 80 sets) 
are thus stripped into the tierce. 

Instead of letting them hang on the 
stick, tie them to a piece of wood so that 
the center portions of the guts may be 
thrown to the bottom of the tierce with 
the rest of the guts. Fill the tierce half 
with water—ice water in summer—and 
leave it to stand over night. 

Next morning the guts are stripped over 
into another tierce in the same manner, 
this tierce being half filled with cold water 
in summer and warm water in winter, 
according to the temperature of the sea- 
son. 

Owing to unforeseen changes in the 
temperature the guts may at times be un- 
dersoaked, consequently the skin would be 
hard to pull, the slime be hard and the 
gut be green-looking. 


In this case soak them in cold water 
for a couple of hours before sliming. 

If they are oversoaked—that is, if they 
iook too much blown up and are too soft 
and tender—put them in water before 
sliming. If you wish to slime them on the 
second day, put them in so much warmer 
water for four or five hours to procure 
putrefaction. 

In summer putrefaction is retarded by 
putting a piece of ice or a handful of salt 
into the tierce. 

On the third morning the guts must 
have risen to the top of the tierce and 
should look blown up. They are then 
stripped into a washing tub of warm water 
to loosen the slime, and run through the 
sliming machine. 

Sliming.—Care must be taken that the 
skins do not break when put into the ma- 
chine. Put in three to four strings, and 
let them run through the machine for 
about one foot. 

With the left hand push one-half of the 
cleaned portion, together with the slices, 
back into the machine, so that the three 
to four strings will run double through the 
machine. Then tie a thin cord to the 
center of the strings in order to facilitate 
the catching of the strings when they 
come out of the rollers. 

Sliming may also be done by hand, with 
a 12-inch-long butcher knife, with an ab- 
solutely straight back, on a wooden board 
that is slightly covered. 


Curing and Sorting.—After the strings 
are cleaned, tie a bunch together on the 
center and put them in ice pickle (20 per 
cent salt to 80 per cent water) over night 
to cure. 


On the fourth morning strip them out 
of pickle and put them into a washing tub 
of luke-warm water, putting the ends to- 
gether and hanging them ona peg. Then 
cut the ends off to get a straight opening 
of the gut and let water run through them 
to ascertain their width. 





Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 


Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 


Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 

The National Provisioner, 
Old Colony Bidg., Chicago, Il. 


Please send me reprint on ‘‘Buying and 


TEE SABENA Plow 
BEAMS on ccccsccccccsccccccccccsseccecsccseses 
WUMOOE cc ccccccccscccccccvccccccccccscccccece 
GEG i ceccdc ot veccedcdesvecvessssdossccuvecete 


Enclosed find 2-cent stamp. 











All the holes, except small worm holes, 
are to be cut out. No piece under 6 feet 
is to be taken in. All above one and 
three-eighths inches are medium or wide. 

If you do not intend to blow and meas- 
ure the guts on the fourth day, you must 
take them out of pickle and put them in 
fresh ice pickle of the same strength. You 
may even repeat the change for four or 
five days. 

As the dirty strings are either to be run 
through the machine or cleaned by hand 
a second time, it is advisable first to grade 
the guts, and cure them afterward. 

Packing.—After sorting the guts are put 
up in bundles, short and long pieces being 
mixed proportionately. 

A bundle must not contain mere than 
14 pieces, and should measure 320 to 350 
feet, or 18 inches average length a string, 
and weigh 1% to 1% lbs. free of salt. Use 
a narrow tin pail as a standard measure. 

A bundle is put up as straight and free 
from warts as possible, spread over the 
salting bench and thoroughly salted with 
rough salt, and set in a perforated box in 
which it remains for three days that it 
may thoroughly dry. 

Then the rough salt is partly, or for the 
most part, shaken out, the bundles packed 
into tierces and put into cold storage. 

Before repacking the casings with a fine 
grade of salt, the rough salt is shaken out. 

Grading.— 
follows: 

Selected narrows 1 1/16 in. and under 

Regular narrows 1% in. and under 

Medium 1% in. to 1% in. 

Regular wide 1% in. to 1 42/100 in. 

Extra wide 1 42/100 in. and upwards 

Stumps 1% in. to 1¥% in., 3 ft. to 6 ft. 
long. 


[The handling of hog bungs, middles and 
bladders will be described in an early issue 
of THE NATIONAL PROVISIONER. ] 


These casings are graded as 


——%e___ 
To Sharpen Knives 

A retail subscriber wants to know the best 
kind of steels to use in sharpening a knife, 
and just how a knife is sharpened. He says: 
Editor The National Provisioner: 

What steel is the best to use in steeling a knife? 
Should the steel be oval or round, fine or course? 

Please instruct me the best way to steel a knife— 
pork or beef steak knife, and trimming knife. 

A round steel is generally considered best 
for sharpening knives, and one with a fine 
grain is advisable, although the grain does 
not change the quality of the steel. 

Probably the very best way to sharpen a 
knife is on a whetstone. Never use an emery 
stone. Also the stone should be wet, not dry 
when the knife is sharpened. 

About the only way to really instruct a 
person in the right way to steel a knife 
would be by showing him, or with a moving 
picture of the process. -It is almost impos- 
sible to do this by description. Most meat 
cutters have learned by experience, usually 
at the expense of cut hands and fingers. 
This, however, is the way to become expert 
at this job. 


+ ae 


Do you use this page to get your 
questions answered? 
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Cooked Italian Salami 


A short time ago a method for making 
cooked Italian salami appeared in THE 
NATIONAL PROVISIONER. A sausage maker 
who has made this product in large quan- 
tities says he uses the following formula 
and directions with excellent result: 

Meats: 

50 Ibs. lean boneless chucks ground 
through % in. plate 
50 Ibs. extra lean pork trimmings 
ground through ¥ in. plate 
50 Ibs. regular pork trimmings ground 
through ¥% in. plate 
Lean pork cheeks may be substituted for 
the extra lean trimmings, if desired. 

Put all the meats in the mixer, adding 

seasoning, 
5 Ibs. 
9 oz. 
3 oz. 
10 oz. 
l Oz: 






salt 
sugar 
saltpeter 
cracked black pepper. 
ground cardamon 
Mix 3 minutes. No water is added. 
Spread on boards in cooler at 38 degs. 
F. not over 8 in. deep for 48 hours. 
Stuff in beef bungs and wrap with twine. 
Hold in cooler at 38 degs. F. for 24 
hours. Cook in the smoke house, just 
heat, no sawdust being used. 
A gas-fired smokehouse is just the thing 
for this sausage; otherwise a steam house 


is used. Start the house at 100 degs. F. — 


and gradually raise temperatures to 150 
degs. F. within 20 hours or longer until 
sausage has a temperature of 138 degs. F. 
inside. Then remove from smokehouse, 
shower with hot water and hang in dry 
room until cool. It is then ready for mar- 
ket. 
—~—o——— 


To Color Sausage 


A retailer wants to make sausage, but 
has no smokehouse. He writes as follows 
to know how to get the proper color on 
certain sausages: 

Rditor The National Provisioner: 
We make fresh sausage and have a good outlet 


for it. We believe we would have just as good an 
outlet for smoked sausage, but we have no smoke- 
house. 


Is there any way we can get color on the product 
without smoking? 

The inquirer. asks how sausages can be 
given a good color without smoking. 

Where sausage is not smoked, a good 
practice is to hang on smoke sticks ele- 
vated on racks where the product will be 
exposed to the air, to dry off thoroughly. 
Then cook in color water without smok- 
ing, 

In mixing the color, it is desirable to 
make experimental tests, using various 
amounts until the exact color that pleases 
the particular trade is secured. 

It is an easy and inexpensive matter 
nowadays to install a small rotary smoke- 
house to take care of the requirements of 
a limited output. 

However, if this is not possible, color 
can be obtained as outlined here. It 
should be certified color, however. Take 
no chances on any product which does not 
have the approval of the U. S. meat in- 
spection authorities. 

-——-4e-—— 

Do you use this page to get your 

questions answered ? 
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Brands & Trade Marks 











In this column from week to week will 


in- 
terest to readers of THE NATIONAL 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 








TRADE MARK APPLICATIONS. 

F. A. Ferris & Co., Inc., New York, N. 
Y. For bacon. Trade Mark: Consists of 
representation of a large platter. Appli- 
cation serial No. 241,095. Claims use 
since Nov. 1, 1926. 

NOT SUBJECT TO OPPOSITION. 

Hertz Brothers, Milton, Pa. For saus- 
age, souse, scrapple, pudding meat and 
lard. Trade Mark: HERTZ BROTH- 









HERTZ BROTH 


Fanous, Nittox Saugack 


ERS FAMOUS MILTON SAUSAGE. 
Application serial No. 240,603. Claims use 
since July 1, 1924. 

oo a 


Proposed Trade Mark Changes 


There are. some outstanding features in 
the proposed new trade mark act, to which 
the Senate and House committee appear 
to have fully agreed, after a number of 
unsuccessful attempts in the past to secure 
approval of those bodies to change the 
Federal trade mark statute. 

Radical changes would be inaugurated, 














Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 

Old Colony Bldg:, Chicago, Ill. 

Please send me reprint on “Sausage 
Spoilage.” 


Enclosed find a 2c stamp. 














31 


including such important points as tripled 
registration fees, territorial divisions, time 
limitations in establishing abandonment, 
and the installation of enlarged search 
facilities by a system of depositing trade 
marks used on goods and names used in 
identifying services, organizations or other 
businesses. Following is an analysis of 
some of the features of the proposed law 
by Midas Trade Mark & Patent Bureau, 
Chicago: 

Deposit System.—The system of de- 
positing marks is a provision empowering 
the Commissioner of Patents to maintain 
records of any and all common-law claims 
imparted to the Department without be- 
ing subject to search of the registration 
records. 

The idea of this system is to provide a 
means whereby trade marks, trade names 
and other insignia that identify either mer- 
chandise or business of whatever nature 
may be entered or deposited for ready ref- 
erence of those who wish to search such 
claims to avoid conflicting. 

This deposit system would not be the 
same as registration or serve any function 
of registration and in order to encourage 
depositing for the purpose stated the 
law would place a premium upon prompt 
deposit, requiring that it be made within 
a year after the law went into effect or, 
thereafter, within a year after adoption of 
such marks, symbol or name. 

In failure to make the deposit within 
the time stated anyone wishing to apply 
later for a registration would have to pay 
triple the government fee, instead of the 
usual fee, to those who comply with this 
requirement or who apply, without pre- 
liminary deposit, directly for registration 

Abandonment Clause.—The clause per- 
taining to abandonment fixes a period of 
two years and any mark that has not been 
used for that period may be adjudged 
abandoned. In consequence, the difficulty 
of procuring conclusive evidence of aban- 
donment of a trade mark would be sim- 
plified. 

Secondary Meaning.— Much latitude 
would be given to registration of marks 
under a provision that where substantially 
exclusive use of a mark for five years pre- 
ceding application to register the mark shall 
not be rejected merely because the nature 
of the mark is descriptive, consists only of 
a personal name not distinctively displayed 
or of geographical derivation. Marks of 
the nature stated are within the inhibition 
of the present statute. Such marks after 
five years shall be considered as having 
acquired a secondary meaning instead of 
the literal meaning and to be susceptible 
to registration. 

Plural Registration.—Another feature of 
wide interest is that permitting registra- 
tion of the same mark for the same goods 
by two or more claimants upon agreement 
of the parties, thus allowing the Commis- 
sioner of Patents to grant certificates for 
limited sections in accordance with such 
agreements. Numerous marks in use 
without trade interference would thus find 
an equitable channel through which to 
hold registration for a limited territory. 

Increased Scope.—Instead of confining 
registration to marks used only on mer- 
chandise, the scope would be increased to 
embrace marks of service and names of 
business concerns, organizations, societies, 
unions, etc., whether used merely as a 
trade name or in conjunction with a trade 
mark device to identify such business or 
organization. Obviously, names that iden- 

tify the source of goods whether actually 
used in branding the goods represent good 
will that should be accorded the same pro- 
tective measures as prescribed for symbols 
identifying . merchandise. 
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Automatic Temperature Control Gives Better 
Yields and Improved Products from 
Steam Cookers 





No. 935  Syiphon 
Temperature egu- 
lator for control of 
steam cooking boxes. 























The Secret of Sylphon 
Automatic Control 


Every Sylphon Tempera- 
ture Regulator contains 
the well-known Sylphon 
bellows, on which the 
operation of the instru- 
ment is based. It is the 
most flexible, accurate 
and durable expansion 
unit known to engineering 
science. 
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“| SYLPHON 
:.| TEMPERATURE 
“] REGULATOR 

















No. 935 Sylphon hanihior “installed on Steam ‘cling 
Box for Ham or Sausage. Exact cooking temperature 
is matntained at all times. 


There is one best temperature for 
cooking ham and sausages in steam 
boxes. A Sylphon Temperature Regu- 
lator installed on this equipment will 
accurately and automatically maintain 
this one best temperature, day in, day 
out, without requiring any attention 
whatsoever. 


You will avoid the loss of weight, and 
the dry and shrunken appearance of 
your product due to overcooking. You 
will not get hams and sausages with 
poor flavor and bad keeping qualities, 
due to undercooking. 


Your product will aiways have the 
same uniform high quality that leads to 
increased demand, and eliminates losses 
due to claims and returns. 


Easily Installed—and Permanent 


A Sylphon Temperature Regulator is 
easily installed by any mechanic, and 
once it is set, requires no attention or re- 
pairs. Note that this regulator has no 
outside accessories of any kind. It is 
foolproof and everlasting. 


Ask us to send further details on the 
value of automatic temperature con- 
trol in the meat packing industry, and 
a copy of Bulletin NPT-110. 


THE FULTON COMPANY KNOXVILLE,TENN. 


ORIGINATORS AND PATENTEES OF THE SYLPHON BELLOWS 


Sales offices in: NEW YORK, CHICAGO, DETROIT, BOSTON, PHILADELPHIA, 
and all principal cities in the U. S. 


European representatives: Crosby Valve & Engineering Co., Ltd., 41-42 Foley St., London, 
W. 1, England. Canadian representatives: Darling Bros., Ltd., 120 Prince St., Montreal, 





Canada. 
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EUROPEAN PROVISION CABLES. 

The market at Hamburg shows little 
change, says J. E. Wrenn, American Trade 
Commissioner, Hamburg, Germany, in his 
weekly cable to the U. S. Department of 
Commerce. 

Receipts of lard for the week were 1,000 
metric tons. 

Arrivals of hogs at 20 of Germany's 
most important markets were 83,000, at a 
top Berlin price of 15.36c a pound, com- 
pared with 69,000, at 17.30c a pound, for 
the same week last year. 

The Rotterdam market is slightly firmer, 
while the market at Liverpool shows little 
change. 

The total of pigs bought in Ireland for 
bacon curing was 16,000 for the week, 
compared with 16,000 for the same period 
last year. 

The estimated slaughter of Danish hogs 
for the week ending February 4 was 
84,000. 

Stocks at Liverpool February 1, 1927, 
were: 

Maem: 1606e. TID BOUREE) «o.oo cece scecscccscces 43,000 


Hams AC (cwts. 112 pounds)...........seee008 22,600 
Prime steam lard (tierces)........-..+seeee0. 500 
Refined lard, tons (2,240 Ibs.)............0.5- 1,488 


The summary of stocks, demand and 
prices at Hamburg, Rotterdam and Liver- 
pool is as follows: 





Hamburg. 
Prices 
Stocks. Demand. Cents per Ib. 
Refined lard ....... Med. Med. 183.95@14.07 
LR ae Lt. Poor e 
Frozen pork livers. .Med. Poor-Med. @ 6.36 
Extra oleo oil...... Lt. Poor @11.75 
Extra oleo stock.. a Poor @11.34 
Rotterdam. 
Extra neutral lard. .Lt. Med. 16.20@16.02 
Refined lard ....... Med. Poor 13.92 
Extra oleo oil....... Med. Med. 11.28@11.65 
Prime oleo oil...... Med. Med. 10.19@10.37 
Extra oleo stock... .Lt. Med. 10. 10.74 
Extra premier jus. .V.Hvy. Poor 8.74@ 8.55 
Pat: backs © .......< Med. Med. * 
Liverpool. 
Hams AC light..... Med. Poor 21.70@22.13 
Hams AO heavy... .Med. Poor 21.70@22.13 
Hams, long cut..... Med, Poor 22.18@23.00 
Oumberian’ light. . Med Poor 17.58@18.01 
Cumberlands, heavy . Med. Poor 17.58@18.01 
American bel wr aaa Med. Poor tees tet 
Square shoulders....Med. Poor 16.06@16.49 
ere ‘Med. Poor 15.62@17.36 
Clear bellies ....... Med. Poor 20.40@ 20.83 
Refined lard boxes. .Med. Poor 14.21 
*Not quoted. 
PaNnSY ener 


GERMAN SLAUGHTER INCREASES. 
Slaughter figures in Germany have been 
increasing, according to reports from the 
U. S. Department of Agriculture, indicat- 
ing that these figures reached the un- 
usually high total of 309,000 head at 36 
centers in December against 296,000 head 
in November, and 269,000 in Dec., 1925. 

Bacon imports for December, 1926, 
however, declined to 1,984,000 Ibs., against 
2,094,000 lbs. imported during the preced- 
ing month, and 1,322,000 lbs. imported 
during December, 1925. 

Lard imports at 17,196,000 Ibs. in No- 
vember, 1926, dropped off 4,500,000 Ibs. for 
December, but were 5,000,000 Ibs. over the 
amount of imports during December, 1925. 

~~ 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Feb. 5, 1927, are reported 
officially as follows: 


Point of 
origin. Commodity Amount. 


Canada—Calf livers .........s.eseeeeeeves 528 Ibs. 
Canada—Smoked meat ...... . 








Canada—Pork cuts ......... -. 45,105 Ibs 
Canada—Pork tenderloins ..... .. 8,600 Ibs. 
Canada—Sweet pickled pork............+. 122,042 Ibs. 
Canada—Beef livers ......+s.seseeceeeees 10,166 Ibs. 
Canada—Beef brains ........ os 700 Ibs. 


Canada—Ox tongues K 1 

Canada—Cooked pork os 217 Ibs. 
Canada—Frozen veal cuts.........s-+eee0+ 8,714 lbs. 
Germany—Smoked pork .........-seeeeees 4,736 Ibs. 
Germany—Sausage .......... .. 8,819 Ibs. 
Germany—Bouillon cubes ..... es 875 Ibs. 
Ireland—Smoked pork ......... .. 1,668 Ibs. 
Argentine—Corned beef in tins........... 262,800 Ibs. 
Italy—Smoked dork newts ec seees Hades 152 I 

Holliand—Smoked pork .........- 775 ibs. 
Switzerland—Bouillon cubes 768 lbs. 
Norway—Sausage .......esseeeees 68 I 
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A Page for the Packer 


Salesman’s Greatest Asset 


Ability to Give Real Service 
Called Biggest Point 


What do you consider your great- 
est asset, Mr. Salesman? 


Here is a packer salesman—and a 
mighty successful one—who says that 
the ability to render. true service to 
your trade is the biggest point you 
can have in your favor. 

“Service” is a word with a wide 
meaning, but it is a very important 
one for the salesman, he says. 


Read his letter: 


Editor THe NATIONAL PROVISIONER: 

“Service” is an old word. But we 
moderns have taken it up, and its use has 
become very general today. 

Unfortunately, however, many who use 
it seem to feel that enough service is ren- 
dered by just saying “service” and letting 
it go at that. We might just as well say 
“eating” and! expect that to satisfy our 
appetites. 

What Service Means. 

Service in its broadest sense means any 
work performed for the benefit of another. 

Service means nothing unless we serye 
in truth and effect. And when we consider 
the word in its application to business it 
means practically everything. 

That is, real service begins with the 
office boy and goes all the way up to the 
“bosses.” Each one can render a service 
to every member of the concern, even 
before the customer is considered. And 
a slight failure to give service by even the 
office boy might embarrass the whole 
management. 

When it comes to serving the trade, the 
word is very broad—indeed, almost 
boundless. 

We can first serve our customer by 
taking up as little of his time as possible 
when he is busy. 

Service to the Retailer. 

We serve him when we represent our 
goods to him for just what they are. We 
serve him when we get his order to him 
as quickly as possible and in good con- 
dition. 

We serve him further when we suggest 
in a tactful manner any ideas which will 
enable him not only to sell our products 
but to move any other merchandise he 
may have in stock. 

But we can never serve unless we know 
how to serve. And it is an unfortunate 
fact that real service is not so easy to give 
as one might suppose. 


How to Render Service. 

We must, first of all, understand our 
business and our line of goods. It is even 
more difficult to preserve our poise at all 
times and be tactful. We may intend to 
render a service, and go at it in a bungling 
way and so fail utterly. 

One meaning of “service” is “a servant,” 
and this must apply in a manner. That is, 
we can serve best when we elevate the 
other fellow and at least appear as his 
servant. 

From what has been. said one might 





suppose that service—real service—is too 
difficult to undertake, and that it is not 
worth the effort. Right here such a one 
will make the mistake of his life. 
Besides the higher position and better 
pay check which will come from service, it 
is the best promoter of real happiness in life. 
It will make us more lasting friends than 
anything else in the world we can do, and 
they will be friends that will stick like a 
brother. 
“He that would be greatest among you, 
let him be as one who serves.” 
Yours very truly, 
E. E. McNatt, Salesman, 
Neuhoff Packing Co. 
Radia eae 


TWO KINDS OF PRICE CUTTING. 


There are two kinds of price cutting, as 
Murchison has pointed out in his book on 
“Resale Price Maintenance,” says Edgar 
Heermance, of New Haven, Conn. 

There is the slashing of prices, irrespec- 
tive of cost, in order to draw trade. This 
is generally condemned in business codes, 
because it is demoralizing all around. 


On the other hand, any retailer who, 
because of his superior efficiency, is able 
to sell an article at a lower price and still 
make a profit on that article, is doing 
something that is perfectly legitimate, 
something that should not be condemned 
either by the manufacturer or by his fel- 
low retailers. 

a 

What kind of beef carcasses are known 
as “spotters”? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 





Tax or Accounting Advice 


Free advice on tax or account- 
ing matters in connection with the 
new or old revenue law may be 
obtained by subscribers to THE 
NATIONAL PROVISIONER upon ap- 
plication. 

Send your inquiries either to 
Tue NATIONAL Provisioner, Old 
Colony Building, Chicago, or to 
M. P. Snow & Company, Wrigley 
Building, Chicago. In the latter 
case, mention that you are a sub- 
scriber to THE Nationat Pro- 
VISIONER. 














Salesman 


Quality and Service 


How Salesman Introduced His 
Product to Dealers 


Introducing your product to deal- 
ers who have never used it before is 
often not an easy thing to do. 


The best way to go about it is to 
feature quality and service and to sell 
your customer on these two points, 
says this packer salesman. 

How this was done successfully by 
a margarine salesman is told in the 
following letter: 


Editor THe NATIONAL PROVISIONER: 


A good example of real salesmanship 
which came to my attention recently was 
that of a salesman for a well-known mar- 
garine company. He called on one of 
my customers, and here is how he went 
about it: 

Must Know Your Product. 


After making himself known, he started 
off by saying that his company made a 
high-grade margarine. He explained how 
margarine was made and what was put 
into it, and told about the sanitary way 
it was handled. 

He also told the retailer about the ad- 
vertising the company was doing on its 
product and the demonstrations it was 
putting on. He stressed the fact that the 
company was keeping constantly at both 
these forms of publicity. 

The salesman also told the dealer that 
if any of this brand of margarine was re- 
turned to him by his customers for anv 
reason, the company would refund the 
amount of the retail price to him, saying 
they did not want to “load up” any mer- 
chant. 

Shipment, he said, could be made in 10 
Ib., 20 Ib. and 30 Ib. lots. 

During all this talk he never mentioned 
price, letting the customer ask how much it 


was. He made his whole talk on quality and 
service. 
Yours very truly, 
J. L. Bisuop. 
<siieasilsians 


WHAT IS BETTER SELLING? 

Better selling does not mean selling 
more, or trying to crowd the market be- 
yond its ability to absorb, or indulging in 
unfair practices in competition, says Rich- 
ard F. Grant, past president of the Cham- 
ber of Commerce of the United States. 

It does mean, he says, an active realiza- 
tion of the responsibility which a man in 
business—and the salesman—owes to his 
fellow men and to his community. 


fe 


WHAT A FAIR PRICE IS. 

If an industry is making a price to con- 
sumers which is uniform under uniform 
conditions, which results in no more than 
an average or normal rate of return on in- 
vestment and which is such as to permit 


the investment of new capital from time 
to time in the enlargement of facilities, 
it is in harmony with the general ideas of 
social ethics which prevail at the present 
day.—“Nation’s Business.” 
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Seasonal Trend in By-Product Prices at Chicago 
PACKER HIDES OLEO OIL STEARINE TALLOW GREASE 


HEAVY NATIVE STEER PRIME OLEO PACKER PRIME WHITE CHOICE 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trends of by-product prices in 1926, and 
comparative trends for the four years previous. 


Native steer hides started the year on a declining market, but showed an upward trend from the month of May 
to a November peak, when a decline of a full cent was witnessed, with prices steady at the decline during December. 
Stocks of all hides were closely sold up near the close of the year, and native steers were strengthened and moved 
freely with the other grades. 

Extra oleo oil continued to decline sharply from the beginning of June to the close of the year. Prices reached 
such a low point as to attract foreign buying on a large scale and the year closed with the product closely sold up. 
Prime oleo stearine experienced an erratic price trend throughout the year, with trading fairly active. 

Prime packers tallow was weak throughout most of the year, December witnessing prices fully 3c under those 
of the previous January. The anticipated heavy production of cottonseed oil had a depressing influence on the 
market for this product. However, stocks were closely sold up at the close of the year, and the market showed a 
stronger undertone. 

Choice white grease held fairly steady during the last four months of the year. The product met with good 
demand but was affected somewhat by the lower selling prices on lard. Production throughout the year was light. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel exce pt lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Move- 
ontinue 


Prices Steady—Trade Quiet—Ho 
ment Moderate—Shipments 
Good—Exports Light. 


The results on the provision market the 
past week have not given any very pro- 
nounced tendency. The undertone is firm, 
with a slight gain in hog prices, and very 
little change in product. 

The movement of hogs continues fair, 
with the total receipts last week at lead- 
ing points 576,000 against 619,000 last year, 
and since November 1 8,173,000 and 
8,853,000 a year ago. The position as to 
the Chicago packing continues practically 
unchanged. The total so far shows a de- 
crease in the winter season of 239,000 head 
compared with last year, and is only a 
little over one half of two years ago. 

Packing Center Shipments Satisfactory. 


The movement of products from pack- 
ing centers has continued fairly satisfac- 
tory this season. Chicago shipments since 
October 30 have been 242,000,000 Ibs. of 
meats, against 237,000,000 Ibs. last year, 
while lard shipments have decreased from 
137,000,000 Ibs. to 123,000,000 Ibs. Receipts 
of cut meats in Chicago have decreased 
35,000,000 pounds in the same time, while 
lard receipts have _ increased 9,000,000 
pounds. The current movement out from 
Chicago continues excellent. 

Exports of lard the past week were 
8,000,000 pounds compared with 13,500,000 
lbs. last year, and meats 4,400,000 pounds 
against 8,100,000 lbs. The decrease in the 
export movement is sufficient to have a 
restraining influence on the market, al- 
though general interest and demand is not 
particularly active. 

The figures of the stocks at leading 
points are rather interesting in view of 
the decreased movement of hogs and the 
moderate export movement. There was 
an increase at 7 leading points the past 
month of 39,000,000 pounds of meats, 
bringing the total to within 10,000,000 
pounds of last year, while there was an 
increase of 13,000,000 lbs. of lard. 

Distribution Less Than Production. 

The figures would seemingly indicate 
that the distribution is somewhat less than 
the production, and that there is a slow 
tendency toward gain in stock, partly due 
to the moderate export movement. 

The Bureau of Markets’ report on the 
meat situation for November, and for the 
11 months ended with November shows 
very interesting figures again. The aver- 
age live weight of cattle for the period of 
11 months was 963.88 pounds, against 
955.25 last year, and hogs 237.84 against 


228.81. The comparative figures of slaugh- 
ter, weights and products for the 1I1- 
month period follow: 
3 year avge. 1925. 1926. 

Cattle sitr. 8,666,538 8,926,147 —-9,293, 341 
Calves sitr. .. 4,534,442 4,907,090 4,742,543 
Cattle dr. wt. 513.22 519.60 
Calves dr. wt. 100.35 1.37 103.51 
Prod. beef ...4,392,383,505 4, 484, 938, 753 4,773, 628,538 
WON 5 a 55a ‘453,283,127 ‘495,039,067 488,219,290 
Hogs sitr. 44,070,708 38, 509, 848 36,242,607 


Avge. dr. wt. 01 172. 181.92 
Total products. 7,515, 774,321 6,548,720-108 6,549,728,012 
Lard per 100 


lbs. live wt. 16.01 14.99 15.98 
Sheep ssitr. 10,868,220 11,019,876 11,789,048 
Avge. dr. wt. 38.58 38.92 38.73 
Total product. 418,113,057 427,848,139 455,530,647 


Increase in Product Last Year. 

The total product for the period showed 
an increase of pounds compared with last 
year. The total was 12,265,000,000 Ibs. 
against 11,954,000,000 Ibs. last year and a 
3 year average of 12,778,000,000 Ibs. 


The exports showed a 
larly in cured pork compared with last 
year, but there was a heavy decrease in 
exports of products, compared with the 
three year average. The total remaining 
stocks on hand, particularly of pork, are 
less than last year, and are less than the 
three year average, so that in view of the 
decrease in exports, the conclusion is that 
the domestic trade is steadily absorbing 
the production. 


Interest in McNary-Haugen Bill. 


decrease particu- 


There is a great deal of interest in the 
speculative trade as well as in the cash and 
distributing trade, as to how the McNary- 
Haugen Bill will affect the price and dis- 
tribution of product. The problems before 
the packing trade will be very serious if 
the bill becomes a law, either at this ses- 
sion or at a later session. The question of 
how to assess back on to the farmers the 
equalization fee is a very great problem. 

The power of the board of control seems 
to be very great. Some are of the opinion 
that the power is such that any loss, no 
matter how great can be redistributed back 








PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the 
week ending February 5, 1927, with com- 
De- 





parisons, are reported by the U. S. 
partment of Commerce, as follows: 
Ham and Shoulders, Including Wiltshires. 
Jan. 1. 
1927, 
———Week ending to 
Feb. 5, Feb. 6, Jan. 29, Feb. 5, 
1927. 1926. 1927. 1927. 
Mibs. Mibs. Mlbs. M lbs. 
Pokal visccncewa puss 608 1,488 643 4,734 
Te ss cabtel Seas. (i eneeek sApbnets 
United Kingdom 519 991 515 4,182 
ORG: TRON fa niws ocs's: 5 \cenwibe’y . be seule 13 
TR. 5 va dapacae 5 292 116 327 
Other Countries. S4 205 12 212 
Bacon, Including Cumberlands. 
Weta. isp cd yasvee’ 3,287 4, ao 8,162 16,199 
To Germany ..... 13 108 317 
United Kingdom 3,067 4, 325 2,876 13,811 
Other Europe .. 200 400 645 1,620 
CORR: cn sireweves ons eens . eer 37 
Other Countries. 7 108 33 414 
Lard, 
BeOM « in od sign cence 11,930 13,964 14,384 64,438 
To Germany ..... 734 1,339 4,350 11,838 
Netherlands ... 2,475 2,054 2,119 8,706 
United Kingdom 4,744 4,447 4,373 23,265 
= Europe .. 1,064 1,697 1,048 5,527 
ME sicvk seis 597 2,507 1,844 8,777 
Other Countries. 1/316 1,020 650 6,325 
Pickled Pork. 
SRL ehinkd nice suede 248 282 89 741 
To United Kingdom 25 34 5 130 
Other Europe .. 5 Olas tas 17 
Canada ........ 143 221 57 351 
Other Countries. 75 21 27 243 
TOTAL EXPORTS BY PORTS FOR WEEK FEB. 5. 
Hams and Pickled 
shoulders, Bacon, Lard pork, 
Mibs. MI Mibs. M Ibs. 
OE eri 608 3,287 11,930 248 
DONE: so cabasticives 5 eee 
PE gn sc cecslaes 341 154 738 20 
SE EE. oso dc ceecont saat (iterees 283 143 
eS ae iSnes 1,186 6 
New Orleans ....... 23 7 1,686 69 
Ae ees ee 3,089 7,087 10 
PURGE. ov ccies Secces)  Ssdnae are 
Portland, Me. ...... 176 22 476 


DESTINATION OF EXPORTS. 


Hams and 
shoulders, Bacon 


Exported to: M Ibs. M Ibs. 
United Kingdom (total).............. 519 3,067 
Liv oo apa ada s 94.90: 885,060 ese. eoN bape 228 2,670 
EAD Hh dab iy 00s oe cord oad oe bes decene’s 15 375 
nll SWEDE ced. ov 64S + Kedar Viaewa- Oe e.UEE bse teem 
MIO <n o's Sage CLh sleds 0k.4s owen eese 100, cacy 
Other United Kingdom............... 176 22 

Exported to: 


Germany (total) 
Hambur 





onto the farmer in some way. The re- 
sults will appear to be a case of successful 
lifting by one’s boot strap if it works out. 
The aihisenee between the method of 
operation in grain and hogs, compared 
with cotton is very pronounced. 

In grain and hogs, the problem seems 
to be “that of assessing a certain amount 
of expense on the farmer with no pos- 
sibility of ever redistributing any profits 
to the farmer, unless it is assumed that if 
the board makes a profit in one year, it 
will not have to assess the farmer the next 
year. 

In cotton, however, by the issue of par- 
ticipation certificates to the producer, the 
board can redistribute some of its profits, 
if it makes any, back to the producer by 
a redemption pro-rata of the outstanding 
certificates. The physical problem of dis- 
tributing a million more or less of small 
checks back to the farmer in a settlement 
of any profit would be a tremendous one. 


Corn-Hog Ratio Unchanged. 

The corn-hog ratio is still practically 
unchanged and a study of the cost of corn 
and other feed stuffs, compared with the 
cost of hogs and cattle, would seem to 
indicate that the man who. needed assis- 
tance as far as corn and hogs was con- 
cerned, was the man who was too indiffer- 
ent to attempt to sell his corn in the shape 
of the finished live-stock but rather pre- 
ferred to have the government, through 
some occult process, give the farmer a 
profit without working. 

PORK—The market was firm with a 
fair demand with mess New York quoted 
at $37.50; family, $39.50@41.50; and fat 
backs, $30@33. At Chicago, mess quoted 
at $37. 

LARD—Demand was quite limited and 
the market irregular and displaying a 
barely steady undertone. At New York 
primes western quoted 12.90@13c; middle 
western, 12.75@12.85c; city, 12%4@12%c; 
refined Continent, 13%c. South America, 
14%c. Brazil kegs, 15%c, and compound 
at 10%c. At Chicago, demand was mod- 
erate with regular lard in round lots 
quoted at 32c under May; loose lard, $1.10 
under May; and leaf lard, $1.37 under May. 

BEEF—The market was steady with 
demand moderate with mess, New York, 
$19@21; packet $19@21; family, $21@22: 
extra India mess, $34@36; No. 1 canned 
corned beef, $2.50; No. 2, $4.25; 6 Ibs. 
$12.75; and pickled tongues $55@60, nom. 
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CANADIAN MEATS AND LARD. 


Exports of meats and lard from Canada 
for December, 1926, with comparisons, and 
for the year 1926, with comparisons are 
reported to the U. S. Department of Com- 
merce by Lynn W. Meekins, American 
Trade Commissioner, Ottawa, Canada, as 
follows: 


Total 12 Mo. 12 Mo. 
ec., Dec., . Dec., Dec., 
1926. 1925. 1926. 1925. 
Beef, fresh, cwts.... 20,879 48,076 241,301 340,480 
Bacon and hams, cwts. 
shidrs. and sides, 
CWPR, nsicexecevanus 74,570 146,800 931,850 1,325,229 
Pork, pickled in 
bris.,. cwts.....022. 4,027 1,578 20,128 21,665 
Other meats, n. 0. p., 
OWS i ésccvp ee cces 12,392 12,060 107,577 103,578 
Mutton and lamb, 
fresh, cwts. ...... 912 2,927 12,740 26,406 
Pork, fresh, cwts.... 14,684 4,232 100,007 94,298 
Canned meats, n. 0. p. 
(Ibs.) cwts. ...... 40,411 23,550 280,265 426,639 
Fluid extract of beef 
(ibs.) cwts, ...... 2,211 765 16,480 8,918 
Pork, D. 8S., cwts... 8,408 2,211 47,759 56,901 
Reef, pickled in ets. * 
OW. i ccccconvicccs 5,862 1,327 31,087 5,787 
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Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


XX—U. S. Treasury Agrees to Continue Loans for Pork Purchases 


Review of American Financial Arrange- 
mens with Allies during War Period—Deci- 
sion of Treasury to Discontinue Loans Ex- 
cept to Liquidate Outstanding Contracts— 
Plea of Food Administration that Loans be 
Continued for Purchase of Pork and Reasons 
for Asking this Extension of the Treasury 
Department. 

This is the twentieth in a series of reviews 
of the on “American Pork Production 
in the World War,” by Dr. Frank M. Surface, 
who was economic adviser to the Federal 


Food Administration. (A. W. Shaw Co., Chi- 
cago & New York. 


For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the 
serial rights to the republication of this 
book, and these reviews will appear from 
= to week until the entire story has been 
ts) 


As has been shown in earlier install- 
ments of this story, one of the prime 
reasons given by the British for their 
failure to complete their pork program 
was the attitude of the United States 
Treasury toward further loans to the 
Allies for general reconstruction pur- 
poses. 

To understand this situation, it is neces- 
sary to review briefly some features of the 
international financial relations during the 
war. 


Even before our entrance into the war, 
our export trade, largely foodstuffs and 
war munitions, had increased until our 
excess of exports over imports was nearly 
four times as great as pre-war. These 
purchases had been financed by the sale 
of securities and by private credits floated 
in the United States by the Allied Govern- 
ments. After the United States became a 
participant in the war, the credit of the 
United States Treasury was opened to the 
Allies through the acts of Congress. The 
money for these credits, as well as that to 
carry On our Own war measures, was 
raised through the Liberty loans. 


Conditions for Loans. 

The conditions under which the United 
States Treasury loaned money to the 
Allies under the war powers included, 
among other things, (1) that the money 
should be spent in the United States in 
the purchase of materials necessary for 
the conduct of the war; (2) that no com- 
mercial use should be made of these com- 
modities which was not directly concerned 
with war purposes. In other words, resales 
of these commodities should be made only 
with our consent and with the understand- 
ing that such sales would be followed 
either by a refund of the money borrowed 
or by the repurchase of equivalent amounts 
of goods financed by the proceeds of the 
resales. 

Shortly after the Armistice the Treasury 
notified the Allied governments that fur- 
ther advances from the United States 
Treasury would not be made except such 
as were necessary to liquidate outstanding 
contracts. The attitude of the Treasury 
was, that a period of readjustment was 
bound to take place, that continued finan- 
cial assistance by our government to the 
Allies for new purchases would simply 
delay and aggravate this readjustment. 
The Treasury stated that the Allied gov- 
ernments should have no trouble in float- 
ing private loans in the American market 


and that this method would be better than 
for our government to continue to float 
Liberty or Victory loans with which this 
country was already oversupplied. 


Favored Loans for Food Purposes. 

The Treasury department called the 
attention of the Food Administration to 
the fact that it was “now planning to dis- 
continue loans to foreign governments as 
far and as soon as possible,” and asked if 
the Food Administration had any out- 
standing questions with any government 
it desired the Treasury to take into 
account in making final arrangements with 
the Allied governments. 

In reply to this the Food Administration 
urged that both for the security of the 
American producer and for the security of 
the peace of the world, the Treasury would 
continue to permit loans to the Allies for 
food purchases. 

The Treasury Department expressed its 
willingness to make such loans as were 
shown to be necessary to enable the Allies 
to secure essential food supplies, but re- 
fused to consider the possibility of losses 
by American producers as any justifica- 
tion for granting further credits. The 
Secretary of the Treasury expressed the 
view that a drop in food prices would be 
desirable, and that if there were obliga- 
tions to the farmers they should be met 
by direct appropriation and direct pay- 
ment, rather than indirectly as Mr. Hoo- 
ver proposed. 

The attitude of the Food Administration 
on these questions is set forth clearly in 
the following excerpts from a letter to the 
Secretary of the Treasury from Edgar 
Rickard, acting for Herbert Hoover: 


How Hoover Looked at It. 


“I am instructed to state, in accordance 
with cables received from Mr. Hoover, that 
he fully appreciates the very weighty 
reasons which you advance for the hesita- 
tion on the part of the Treasury to make 
further advances to the Allies, which 
might result in maintaining through them 
of artificial price levels here. 

“We too are impressed with the extreme 
desirability of the re-establishment of free 
normal trade in American food commodi- 
ties and that they should, at the earliest 
practicable moment, resume the natural 
levels of price and be freed from any 
artificial control. 

“Mr. Hoover fears, however, that the 
Treasury overlooks the fact that there can 
be no freedom of price upon perishable 
commodities which are preeminently de- 
pendent upon markets, so long as the 
whole supply of these European markets 
is massed in the hands of consolidated 
buying agencies such as the Allied Pro- 
visions Export Commission, which practi- 
cally dictates not only the buying power 
of the three Allies, but also, to a large 
extent, that of the European neutrals. 

“These agencies have been of extreme 
use in coordinating the shipping, finances, 
and supplies of the associated govern- 
ments during the progress of the war. In 
this period their policies were dictated in 
entire coordination with that of the United 
States. 

Could Cause Price Collapse. 

“A new relation, however, has super- 
vened as the result of the Armistice. 
These agencies now represent solely the 
interests of their buyers in the American 
market, and they are able, in respect to 
some commodities, to arbitrarily fix the 
American price. The withdrawal of these 
agencies from the market for perishables 
for a single month can produce a total 
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collapse of price, and one which would 
force market prices far below the natural 
level. Such a result may be of complete 
disaster to American producers. 

“Many of these food commodities have 
been created in quantities far beyond 
American needs, and upon programs fur- 
nished by the Allies. This would have 
been of vital importance had the war con- 
tinued. By deserting our American mar- 
kets for other markets, situations are 
created of the most harmful order. Mr. 
Hoover has insisted since the Armistice 
that, so long as these buying agencies are 
continued, they must maintain a steady 
flow of purchases in the American mar- 
kets. They have, however, given as an 
excuse for recent withdrawals, the fact 
that the even flow of American Treasury 
loans has ceased. 

“There can be but one solution to these 
matters and that is that if the Treasury 
abandons its advances there must be a 
correspondingly entire abandonment of 
consolidated purchase and the _ entire 
abandonment of control within the United 
States. To attain these results Mr. Hoover 
has earnestly devoted himself for two 
months in Europe. 

“With every good-will on all sides it is 
necessary, in order to reconstruct normal 
trade and commerce, that a_ sufficient 
period of notice should be given, during 
which the Allies continue their flow of 
purchases in order to prevent the most 
serious result to the American producer. 
The problem is not one of asking the 
Allied governments to buy more commodi- 
ties than their people can consume, but it 
is a problem of asking them to buy con- 
tinuously in such amounts as are apropos 
to their consumption. 


What Withdrawal Would Mean. 

“The export of surplus pork products 
from the United States during the present 
productive season amounts to more than 
one-half of the inspected slaughter. 

“4A withdrawal of foreign purchases for one 
month would not mean that prices would 
take a normal level, but, due to the large pro- 
portion of exports, it would mean that the 
price of hogs to the American farmer would 
decline $5 a hundred from the level of $17.50. 
Enormous waste in this commodity and 
financial embarrassment of the most serious 
order would result. 

“Happily Mr. Hoover was able to repair 
the withdrawal of the British orders in 
January by securing some partial ameliora- 
tion of blockade conditions, and increased 
shipments to neutrals. 


“This withdrawal of the British Govern- 
ment. from the hog market in the month 
of January does not mean that their people 
have ceased consumption of pork, but 
merely that they will return to the market 
at a later date on a much larger scale, and 
presumably at an artificially depressed 
price. 

“Had it not been for the unsupported 
January orders which were put in, it is 
probable that a price level 35 per cent 
below the present prices would have been 
established and this will take place in 
February unless a solution can be found. 

Low Prices at Fearful Cost. 

“No one has been more solicitous dur- 
ing the entire period of the war to secure - 
a moderation in price level to the con- 
sumer than has the Food Administration, 
but to secure low price levels at total 
injustice to the American farmer and 
possibly including the collapse of financial 
institutions and business organizations in 
the United States, is not something one 
can approach without fear. 

“All Mr. Hoover has asked, is that the 
Treasury should support the situation in 
this critical commodity, pending the time 
that free trade can be created. The Food 
Administration is not interested in sup- 
porting the profits of the packing industry 
in any way. It is interested in preventing 
injustice to American farmers by the play 


(Continued on page 52.) 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—tThe market has been very 
firm and, while the volume of business 
that passed was not large, nevertheless a 
few tanks of extra sold at 7%c New York, 
an advance of %c. Offerings continued 
limited, the larger consumers showing in- 
terest but not at the advance. The reason 
for the latter, it was said, was not because 
of the price, but because of the fact that 
it has been difficult to get sizable quan- 
tities together to offer them. 

Strength in competing directions con- 
tinued helpful, while South American tal- 
low duty paid New York figured 8%c, or 
well above the domestic market. At New 
York, special quoted at 73%4c; extra, 734c; 
and edible at 8%4c. 

At Chicago the market was strong with 
a fairly good demand and limited offer- 
ings. At Chicago edible quoted at 8c; 
fancy at 7%c; prime packer, 73%c; and No. 
1 at 7%c. 

At the London auction on Wednesday, 
Feb. 9, 936 casks were offered and 216 
sold at prices unchanged, to 6d lower than 
the previous week, with mutton quoted at 
37s 6d@39s; beef, 36s 6d@40s; and good 
mixed at 34s 6d@36s 6d. At Liverpool, 


Australian tallow was unchanged with fine ° 


quoted at 40s, and good mixed at 37s 3d. 

STEARINE—The market has been 
steady with lighter offerings with sales of 
oleo, New York, at 954c and with some 
asking 10c basis Chicago. At Chicago, the 
market was also firmer and quoted at 9%4c 
@10c. 

OLEO OIL—Demand was moderate 
but the market very steady with extra 
New York quoted at 11%c; medium at 
10%c; and lower grades at 9c nominal. 
At Chicago, extra quoted at 104%@l1Ic. 





SEE PAGE 47 FOR LATER MARKETS. 


LARD OIL—Demand was fair and the 
market slightly firmer with edible New 
York quoted at 15c; extra, 113%4c; extra 
winter, 1334c; extra No. 1 at 1034c; No. 
1 at 10%c; and No. 2 at 10c. 

NEATSFOOT OIL—Demand_ was 
slightly better and the market steadied 
with pure quoted at 12%c; extra at 103%c; 
No. 1 at 10%c; and cold test at 153c. 

GREASES—Demand continued very 
limited, but the undertone was extremely 
steady with offerings well held and with 
the market influenced to some extent by 
firmness in tallow and other competing 
articles. At New York, house quoted at 
7c; yellow at 6%c; brown, 6@6%c; A 
white, 7%c; B white, 7%c; and choice 
white, 934@10c. 

At Chicago the market for greases was 
very steady with Rotterdam bidding freely 
for choice white. At Chicago brown 
quoted at 534c; yellow, 6%@6%c; B 
white, 7%4c; A white, 8%@8%c; and 
choice white, 9%4c. 


penne eee 
DANISH BACON EXPORTS. 


Bacon exports from Denmark during 
the week ending Feb. 5, 1027, amounted 
to 5,193 metric tons, according to cable 
advices to the U. S. Department of Com- 
merce. This entire amount went to Eng- 
land. 








——_—_ 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, Feb. 
1 to Feb. 9, 11,440,236 Ibs.; 
Ibs.; 


tallow, 3,200 
grease, 2,233,000 Ibs.; 


stearine, none. 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, February 10, 1927. 
Blood. 


The blood market continues strong, 
with a good inquiry reported. 

nit ammonia. 

ee pa RIra bn Re Jat De Trae ee aU ERED $4.60@5.00 

Crushed and unground .............see005 3.90@4.10 


Digester Hog Tankage Materials. 
There is still a scarcity of this material 
in the market, and the demand remains 
very good, 


nit ammonia. 

Ground, 11% to 12% ammonia........... $5.00@5.25 
9 to 11% ammonia.............. 4.50@4.75 
Unground, 11 to 18% ammonia............ 4.50@4.75 
Unground, 6 to 10% ammonia ............. 4.00@4.35 
Liquid stick, 8 to 12% ammonia.......... 3.35@3.50 


Fertilizer Materials. 
Market for fertilizer materials is firm, and 
demand is good. 
Unit ammonia. 
High grade, ground, 10-11% ammonia..... 3.) 
Lower grade, ground & ungrd. 69% am. 2.75@3.00 
Hoof meal 2.85@3. 


eee ee eee ee eee eee eee ee eee eee 


Bone Meals. 
Market quiet and about steady. | 


Raw bone meal, nom..........s0.se0e: $82.00@ 46.00 

Meeeta, GEOUNE, MH ei se ce eee s es 27.00@36.00 

Steam, unground, nom,............s06++ 25.00@30.00 
Cracklings. 


Cracklings are scarce and well sold up, 

with a very good demand reported. 
Per Ton. 

Hd. pred. & exp. ungrd., per unit protein.$ 1.1 1.26 

Soft pressed pork, on grease and quality. 80. 85.00 

Soft pressed beef, on grease and quality. 50.00@55.00 
Horns, Bones and Hoofs. 

This market is in a waiting position, as 

buyers and sellers are apart in their views. 


‘3 
382 
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Round shin bones ...........ceeeceeeeee 46. 50.00 
Flat shin bomes .........csseeseesseees 42, 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
ORCS BOGE occ cccvcccisccsevesesscccce 30.00@ 35.00 


unassorted pains vor indicated above.) 
Gelatine and Glue Stocks. 
Buyers have their requirements pretty well 
taken care of in some of these materials, 
although prices did not show much change. 


Po errr rer re $31.00@38.00 

Rejected manufacturing bones........... 45. 47.50 

Terr rr errr ee 87 38.00 

Cattle jaws, skulls and knuckles........ 34.00@36.00 

Sinews, pizzles and hide trimmings...... 24.00@ 25.00 
Animal Hair. 


Very little activity is reported in this mar- 
ket, as this is a “between seasons” period. 
Per 


Pound. 
Colh- aE Bete Grted 2... cccccccvesevcscves 2%@ 5 
MEL on pws desvscidesocacsavecsts @ 8% 
NE GE bons aciccccvecccucecectioeseuess 6%4@ 9% 
Cattle GWIHONES, CBOR.. oc ccerccccccccccvces 42 @5 
*According to count. 


_ Pig Skins. — Paes 
After having been apart in their views 
for some. time, buyers and sellers got to- 


gether a little better, and several sales 
have been reported. 

Per Pound. 
TOMMET BTAGOR 202s ccc ces cicccccccccvccee @s8 
Edible grades, unassorted ............\.+. 44¥@ 5 


CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Feb. 8, 1927,—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per ho 58 per 
cent carbonate of soda, $2.04@2.44 cwt. 

Lagos palm oil in casks of about 1,600 
Ibs., 9c lb.; olive oil foots, 10@10%c Ib. 

East India Cochin cocoagut of, 15%c 
lb.; Cochin grade cocoanut oil, domestic, 
llc Ib.; Ceylon grade cocoanut oil, 10%c 
Ib. 

Prime summer yellow cottonseed oil, 
10%@l1lc Ib.; raw linseed oil, 10.8c Ib. 

Extra tallow, f.o.b. seller’s plant, 74c 
lb.; dynamite glycerine, nom., 25c Ib.; 
chemically pure glycerine, nom., 29c Ib.; 
saponified glycerine, nom., 19c ib.; . crude 
soap glycerine, nom., 17%4c lb.; prime 
packers’ grease, nom., 6%4@7c |b. 

BS SEE 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Feb. 9, 1927.—Ground dried 

blood has been the feature of this market 

this week. Bids of $4.37%4 for prompt ship- 
ment f.o.b. New York were declined, with 
sellers holding firm at $4.50. South 

American is offered at $4.00 c.i.f., but for 

no earlier shipment than April, which is 

too late for most buyers around here. 

Sales of ground tankage were made at 
$4.25@10c, New York, and one seller is 
holding at $4.50@10c. Stocks are quite 
well cleaned out and the demand is mostly 
from feeding buyers. 

Cracklings are higher and in good de- 
mand with rather limited offerings. 

Spot stocks of fertilizer materials at 

Southern ports are quite small and are 

bringing good prices. 


How much hair does the average hog 
carcass yield? Ask “The Packer’s Ency- 
propane the “blue book” of the meat 
packing Aatieatey. 
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DRY Ls aad AF 
PHILADELPHIA.PA 


100 BE. Seuth &., 434 Wi Ave. 
Akron, 0. Pallnaciplia Pe 


New Southwark Curb Presses 


For Fats, Tallow and Fertilizers, Etc. 
Two Column Quick Acting Presses 
Write for Special Bulletin on Curb Presses 





RK 


843 8. Dearborn 
Chicago, Ul. 














THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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When ordering a machine “with motor” 









Laab Rendering Cooker 













































a i Horizontal Fertilizer Dryer 
Apply .the proper G-E 


motor and the correct 
G-E controller to a spe- 
cific task, following the 
rec dations of G-E 
specialists in electric 
‘drive and you have G-E 
ae Power. — 

n” Grd otherwise * ¢ con- 
pe, ;to* all types of 
industrial machines, G-E 
esacpaee {Power 3 3 pro- 
{ * lasting: assurance 
that you have purchased) 


= otorized Power 


an fitted to every need 


GENERAL 


GENERAL ELECTRIC COMPANY SCHENECTADY N. 








Double Hog Hoist 
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specify G-E Motorized Power 


The Allbright-Nell Co., Chicago, manufacturers of machinery 
and equipment for the meat industry, are extensive users of 
G-E motors. In appreciation of the quality of G-E motors 
and the complete serviceavailable to users of G-E equipment 
in every part of the country, the Allbright-Nell Co. states: 




















“We have furnished these motors with our 
various equipments for use in the packing in- 
dustry. Alfhough the conditions under which 
these motors are required to operate are unusu- 
ally severe, we have had practically no causes for 
complaints. The few complaints which we have 
had have been verv satisfactorily and promptly 
adjusted.” 


Your equipment manufacturer will 
supply machines with G-E motors 
and G-E control complete. Your 
nearest G-E sales office and G-E 
motor dealer also stand ready to 
give you service in the selection 
and application of motors and 
control. 





Belly Roller 
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Entrail Cutter and Washer 


Seraping and W; shing Machi.e 


LECTRIC 


SALES OFFICES PRINCIPAL CITTES 
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Jordan’s Improved Ham Retainers 
(Square and pear shaped) 


Patents applied fer 


Better Products— 


Big Saving of Time and Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 





Write us today regarding your Requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevara 


CHICAGO mi700 Windermere Ave. 
Baltimore, Md. 


AxcQ) 
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The First of a serves 
of articles on the 
superiority of Laabs 
Sanitary ing 
processes and 
equipment. 











THE NATIONAL PROVISIONER 








m THE WORLD'S FOREMOST RENDERING UNITS 





Laabs Sanitary Rendering Equip- 
ments handle both Edible and In- 


edible Materials with only a slight 
alteration in processes of operation. 


The Laabs Cooker is a scientifi- 
cally designed apparatus equipped 
to receive any animal products 
that may be passed through an 
18” diameter charging dome. It 
is a horizontal tank with steam 
jacket and central agitator shaft— 
the ends of tanksare closed securely 
to permit pressure and vacuum 
cooking operations, which com- 
prise the wonderful Laabs Pro- 
cesses and make possible a perfect 
rendering of the original products. 
Fats, animal tissues and bones are 
processed so that there is an easy 
and complete separation, which is 
accomplished almost without 
any change to the fats, but with 
complete digestion and disintegra- 
tion of animal tissues and bones. 


The Laabs Cookers are 
provided with doors from 
which rendered materials 
are discharged to a receiver 


‘LAABS 


| SANITARY | 


RENDERING | 
PROCESS | 





General Description 
of Equipment 


prior to their being put through 
either an expeller or hydraulic 
type of press. Any free grease 
will be drained off here, and the 
press removes the remaining grease 
down to a comparatively small per- 
cent. 


The outstanding features are 
that actually better finished prod- 
ucts, and more of them, are pro- 
duced by the Laabs Equipment at 
a lower cost and that the simplicity 
of operation and unusually durable 
construction of apparatus insures 
no worries from the rendering de- 
partments. This means it’s a 
money-maker. 


In the old wet rendering pro- 
cess there are four large and dis 
tinct operations, while in dry ren- 
dering there are three, and in the 
Laabs rendering there are only two. 
In a later article the reason why 
raw materials, handled in 
Laabs Cookers, do not 
require grinding will be 
pointed out. 


THE ALLBRIGHT-NELL 0. 


5323 So. Western Boulevard 


Western Office: 
1731 W. 43rd P1., 
Los Angeles, Cal. 


CHICAGO 


Eastern Office: 
1700 Windermere Ave., 
Baltimore, Md. 
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Production and Stocks of Fats 
and Oils 

Production of fats and oils (exclusive 
of refined oils and derivatives) during the 
three-month period ended December 31, 
1926, was as follows, according to a pre- 
liminary report of the U. S. Department 
of Commerce: Vegetable oils, 1,165,895,- 
148 lbs.; fish oils, 24,080,433 Ibs.; animal 
fats, 499, 116,767 Ibs. ; and Breese, 95,066,478 
Ibs.; a total of 1,784, 158,826 1 

Of the several kinds of we and oils 
covered by this inquiry, the greatest pro- 
duction, 851,637,570 Ibs., appears for cot- 
tonseed oil. Next in order is lard with 
372,447,996 Ibs.; linseed oil with 206,496,045 
lbs.; tallow with 123,974,727 lbs.; coconut 
oil with 64,570,430 lbs. and corn oil with 
27,854,486 Ibs. 

The production of refined oils during 
the period was as follows: Cottonseed, 
679,873,670 \bs.; coconut, 59,020,026 Ibs.; 
peanut, 1,605,631 lbs.; corn, 19,487,216 lbs.; 
soya-bean, 577,110 Ibs.; and palm- kernel, 
65,781 Ibs. The quantity of crude oil used 
in the production of each of these refined 
oils is included: in the. figures of crude 
consumed. 

The data for the factory production, im- 
ports, exports, and factory and warehouse 
stocks of fats and oils and for the raw 
materials used in the production of vege- 
table oils for the three-month period ap- 
pear in the following statements: 

(In some cases, where products were made by a 
continuous process, the intermediate products were 


not reported.) 
*VEGETABLE OILS. 


Factory Factory 
operations and 

quarter Warehouse 

ending stocks 


Dec. 31, 1926 Dec. 31, 
Production 1926. 


Cottonseed, crude ....-....... 851,637,570 155,455,120 
Cottonseed, refined .......... 679,873,670 332/343, 692 
Peanut, virgin and crude.... 2,717,791 1,815,826 
Peanut, refined .............. 1,605,631 464,515 
Coconut, or copra, crude..... ‘a 84,536,689 
Coconut, or copra, refined.... 59,020,026 14,820,574 
CR GN Ss ess Secaccels 27,854,486 8,165,906 
ee err ee 19 487, 216 10,765,970 
Soya-bean, crude ............ 734,703 5,832,217 
Soya-bean, refined ........... 577,110 1,774,478 
i ne” oswodenghusesess 350,024 3,648,272 
ee SE i ccvcevassatece béNabeses 2,580,746 
Sulphur oii, or olive foots... ......... 5,190,543 
a Seer | 340,068 
Palm-kernel, refined ........ 65,781 44,671 
SEE ps6 eheb S606 56 6cenns 900 5,113,570 
EE Vacsh cna ibe stes ones <<. 206,496,045 174,008,444 
Cees “Weel or CORE... .0 650s cweccccss 18,059,125 
Chinese vegetable tallow..... ......... 1,233,269 
SEE “ak dinakéess thahedeseeres 11,352,933 6,367,420 
Mis sata chs adnan ekeds Keheneaae 18,003, 
BED 4 bo 82.0500 dat) cdeuns 266 5,362,352 
*FISH OILS 

Cod and cod-liver............. 414,428 9,164,088 
NEN a habe eceatecteneuh 15,605,194 26,095,451 
WEE, Ghebiir siddeceicsadanens 1,915,418 33,794,474 
Herring, inc Juding. sardine.... 5,764,372 14,924,589 
REE: cacnnaid Hp oCRER » Hains 1050 -Kewence ey 2'330,031 
All other (including marine 

EE pivasu ws op bebne doe nc'd a 381,021 1,045,885 


*The data of oils produced, consumed and on hand 
by fish oil lucers and fish canners were collected 
by the Bureau of Fisheries. 


ANIMAL FATS. 


Oe a a ae 9,753,574 2,544,1 

Lard, other  edibie pie wistyoh wel 362,694, 49,009,722 
Tallow, edible ..:........... 15,120,795 4,478,049 
Tallow. inedible ...........-. 108,853,932 85,010,877 
Neatsfoot oil ...... ah ee 2,€94,044 1,831,788 

GRBEASES. 

SN Wadedde consi dieccévdses 16,987,901 5,995,161 
PE kant cies ade Peakatanen eel 17,722, 10,061,238 
SEE . ona cncddececersabesovce ,825,592 6,074,433 
SD: s sw0h +0 caph gnsces vanessa 6,014, 3,626,405 
NED: «05s pane odcbacdendese 13,925,256 4,685,618 
a a ee ee 22,196,723 12,391,727 
PEG cbs caennssescdtovetoscs 955, 2,870,488 
ten EEA btn sesghewensaahs te 891,736 1,131,208 
BIR TNE  vesccnscncidcncdanoss 3,546,622 3,154,886 
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OTHER PRODUCTS. 
Lard compounds and other 






lard substitutes ........... 338,893,858 22,926,118 
Hydrogenated oils ........... 121,040, ay 11,226,981 
Stearin, vegetable ........... "330,00 2,544,512 
Stearin, animal, edible....... 20646. 788 5,888,794 
Stearin, animal, inedible..... 4,704,464 4,316,273 
Oleo | Ges Horietactices vis 37,995,760  15,701,€98 
DL. ciknobind pannenat.cneaum 7,283,05 5,601,621 
Tallow ‘oil retddes stanOedes sou 3,639,702 2,567,497 
oo Saar 41,154,727 5,604,436 
Fatty acids, distilled........ 14,194,954 3,977,533 
PT” whav sibs se dbenhhendss 12,314,670 6,765,609 
-» nacin a, VETER ee 513,441 4,286,934 
Glycerin, crude 80% basis.... 31,974,100 9,452,465 
Glycerin, dynamite .......... 14,420,392 8,654,341 
Glycerin, chemically pure..... 16,182,175 5,346,396 
Cottongeed, foots, 50% - 99;041,536 61,322,477 
Cottonseed foots, distilled.... 50,249,556 5,858,702 
Other vegetable oil foots. .... 15,544,666 5,633,797 
Other vegetable oil a dis- 

SL ccc actvonthss 400,089 539,6C9 
Acidulated soap stock. - 19,740,418 16,933,960 
Miscellaneous soap stock. ..... 1,121,892 311,997 


KAW MATERIALS USED IN THE MANUFACTURE 
OF VEGETABLE OILS. 
Tons of 2,000 pounds 
Consumed 
Sept. 30 to On hand 
Dec. 31. Dec. 31. 





PRT TS Peer pe rer? 2,851,523 1,291,919 
eee 3,689 432 
Peanuts, in the hull......... 185 145 
So eee oe ee 18,532 
Coconuts and skins.;......... 380 
PE (cnneSh Gerth tSa sand ctor Ca.) #eeebtee 
SP ND vs <piobtieVacsacnss 295 
nn oy ER a eee es 172,324 
ar ee 4,102 
pe Ee eee eee 672 
nd hee oe EEE CLE Ee 1,553 
SN thatia.« Wn'd 0.5/0 bo sp 0 47 50m 34 
i ee ree ee 200 
IMPORTS OF OIL —, ag ARTER ENDED 
DEC » 192 
Tons. 
CRORE OUR 5 a nin Vinnie sane econ 00060 s 00 n00-0 8,447 
SOO WORE a sins od bake canbe ps senbheswen 12,339 
PD bp cpeeh vs ei.cn case s94a0s d0emh se oh duwe 61,622 
NL on in 5.5.0 ornw ss nwey se senenieteesies 187,875 
OT OE ons on ovine coresveseveressesice’ 1,479 
Perilla and sesame seed................04. 430 
SEE WU WONG. cides 0-0 2 sci pweaee'g on ossue 2,392 


IMPORTS OF FOREIGN FATS AND OILS, 
QUARTER ENDED DEC. 31, 1926. 


Pounds. 
OURS 6 nwa a's d5s hobwcowias teawksed éixe 4,901,468 
re ee ccs a kesi eke pase cee seetee 12,765,008 
a OR eT een eer 5,666,430 
ee ESO MUNN sn 5a nb od one orig ewe m Op aps 474,084 
EN RE ER eee ..e- 8,773,056 
Grease and oils, n. e. 8s. (value).......... $58,702 
Chinese wood oil or nut oOil.............-. 22,937,365 
SINE ME 5 occ cutee’ ceuit eacee es bus vs5e0 80,331,476 
OS Ee Sees poner are 15,278,197 
Sulphur oil, or olive foots...............5. 4,642,048 
a os 5 u5seods cape ce eke ses 1,266,991 
Of ES errr rrr. 28,536,150 
NN MER 0 5G Chad p00 shed UDEN Ree ee eee 384,139 
TEE wine aSshheate~séb~sdeess onngs ona 676,591 
UE Col nwe teins ss bb WO oes cod cebe ena 5,888,408 
EE ora Srerr er ret sss 255,279 
ED a Sewn + 4.06090 0s se csadendeoons 2,497,669 
BOFRWOAR GEL onc kiwnvccpasescccccvonssace 5,026,217 
WOMOEES CATIOW oo occccccessceccccvcnses 511,000 
RTM 20 seumbe ce ba ssiecpsecee ta 2,177,321 
Other vegetable Oi18...........ceeseeceeee 317,781 
GiyoeFin, CFWMS 2.2. ccc ccccccccccccencios 4,939,829 
ONE, SURE onc nnn dssccgoncssconnvcns 3,887,433 


EXPORTS OF FOREIGN FATS AND OILS, 
QUARTER ENDED DEC. 31, 1926. 
Pounds. 
ROE NE ARE GS: 5 isk oe nce cccsqccesccves 427,822 
ee eer res Tore Pee 
Other animal oils, fats and greases 
Chinese wood oil or nut oil.............. 
Cocomut Obl ...ceccsesccccccvecsescccsccce 
Olive. oll, edible. ........csccccccccvcccees 
Palm and palm-kernel Oil............++5++ 
PORMUE Gil oon cccvccsccdccccsccdcccsccese 
Moya-Wean Ol] 2... ccccscsccvcvcescccvvecs 
Other vegetable oils. ..........-eeeeeeeeeee 
Vegetable Wax .....ccceccccecceccescosece 


EXPORTS OF DOMESTIC FATS AND OILS, 
QUARTER ENDED DEC. 31, 1926. 


Pounds. 
Gia TE. cna kasacs Dike Kins s2cceeseneckoueen 22,821,935 
ae | ee eet errr 303,893 
GiHer ‘animal Olls. . on .cc cc wcccccccccecss 196,787 
Wien CEB. 5 oi eciiehic tive cing sc cccccccedvcccces 318,928 
= BTOCK 2c cvcceccccpececcccesesscccece He 
BOUT. ocd cond wet d peice ccc ccesecccescoose 5 ° 
~ ‘opt denbdetinsd ke cdahdbso20c} edesssos sess 153,166,169 
EMRE, MEMO] 20. ceed ccccccccsccsvecces 


4,680,613 
Lard compound, containing animal fats... 3,566,240 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Eighth Edition 





Salad Oil 


Give Us Inquiries on Carloads 
Pleased to Submit Samples 


Selling Agencies at 
New York Philadelphia Pittsburgh 
Memphis 
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Oleo and lard stearim...........ccccseesee 1,575,450 
CORO GORI ec sib choc Osea es cen ncsccane 518,843 
Oleic acid, or red Oll..........seeeseeees 72,329 
BLOARIC GOOD vin cv nc ccccac dives esecchbensevee 1, 

Other animal greases, oils and fats....... 23,817,072 
Cocomut Ob] yn. cvccscccccccicvcccesccsoeves 4,794,672 
Cottonseed oil, crude...........6eeeeeeeee 7,858,186 
Cottonseed oil, refined............0..00555 6,616,688 
pe ee Pre? INET Phe ee 369,273 
ee | rer ry er ee ere ee 814,342 
COR MME FP oisa is cin 0's 5.0 0 0 uetenin noite event sess 41,764 
Vegetable oil lard compound.............. 2,397,065 
Vegetable soap stock.............¢eeeeeee 1,570,334 
Other vegetable oils and fats............ 2,977,403 
GUYCOPIM (2.2. ccc ccc wecece se vessteccsesess 172,494 

a 


DUST EXPLOSION LECTURES. 
As the result of a dust explosion which 
occurred in a cottonseed oil mill in Mem- 


phis, Tenn., last spring, killing one em-- 


ploye, injuring a dozen persons, and 
causing damages amounting to $250,000, 
the cottonseed mill industry has become 
interested in preventive measures. 

W. A. Noel, an engineer of the Bureau 
of Chemistry, of the U. S. Department of 
Agriculture, has started on a trip through 
the south, demonstrating methods of pre- 
venting dust explosions and fires in cot- 
tonseed mills, 

The Bureau of Chemistry has accu- 
mulated. extensive information regarding 
the causes of dust explosions. It has been 
discovered that dust resulting from the 
grinding of cottonseed meal apparently 
does not have as high explosibility as 
other dusts, which explains the fact that 
big explosions in cottonseed mills have 
been rare. 

Using all the information collected, Mr. 
Noel will lecture before officers of the 
Cottonseed Crushers’ associations of each 
state. He will also speak before managers 
of industrial plants, fire marshals, and 
safety organizations. His lectures will be 
illustrated with lantern slides and motion 
pictures. 

Mr. Noel has already lectured at the fol- 
lowing places: Vanderbilt University, 
Nashville, Tenn., Memphis, Tenn., Little 
Rock, Ark., Jackson, Miss., New Orleans, 
La., Montgomery, Ala., Atlanta, Ga., Col- 
umbia, S: C., Raleigh, N. C., and Rich- 


mond, Va. 
~ —efo 
LESS SEED PER BALE. 
Editor THe NATIONAL PROVISIONER: 

I have read with a good deal of interest 
the article on page 40 of your January 
29th issue, entitled ‘“‘What’s Ahead for the 
Cotton Oil Trade,” especially that para- 
graph as to weight of bale and its having 
to be considered in eventual seed receipts. 

This season, as you know, it has taken 
much less seed cotton to make a 500 |b. 
bale, in the hill section of this state, 1,300 
to 1,350 lbs. making from 500 to 550 Ib. 
bale. I understand the same has been 
done in other states, hence you see there 
is much less seed per bale than you might 
say normally. 

Even if the above is not a fact, using 
the gin figures as of January 16th, seed 
sold out of a bale to January Ist are some 
twenty pounds less on a 523 lb. bale sea- 
son 1926-27 than they were out of a 500 
lb. bale season 1925-26. 

Whether it be from either one or both 
of the above reasons, indications are there 
will be less seed per bale of cotton ginned 
out of the 1926 crop than there has been 
in several years, and some of the big boys 
who have estimated over 6,500,000 ton 
crush are going to be disappointed. 

Yours truly, 
H. C. Forrester. 

Meridian, Miss., Feb. 4. 

~~ 4% 
WHAT’S AHEAD FOR COTTON OIL? 


The discussion and analysis of the cot- 
ton oil situation which has appeared on 
this page for the last three weeks will be 
continued in next week’s issue of THE 
NATIONAL PROVISIONER. 
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Big Market—Sharp Advance—Crude Still 
Leading — Realizing Heavy — Technical 
Position Weakened—Sentiment More 
Mixed—Lard Rather Heavy—Cotton 
Acreage Awaited. 

A very broad general trade continued 
in cottonseed oil futures on the New York 
Produce Exchange the past week, and 
after advancing % to Yc per I|b., under 
general buying and covering, with crude 
still in the lead and gaining a full cent a 
pound in a week, prices reacted for fu- 
about %c per Ib. from the high 
point of the move. The distant months 
again made new highs for the season, and 
the market continued to act independently 
of outside conditions. 

While developments in cotton and lard 
had influence for a time, the oil market 
was dominated by commission house or- 
ders and with a persistent buying move- 
ment that readily absorbed profit taking, 
scattered local selling and small hedge 
pressure. 

Brought on Wave of Realizing. 

The upward movement continued until 
the rapidity of the advance brought about 
some hesitation in following the upturn 
and resulted in a wave of realizing that 
brought about a setback, which was ex- 
tremely well absorbed as far as fluctua- 
tions were concerned. 

Southern and western houses were gen- 
eral buyers for a time, and the local 
crowd followed the line of least resist- 
ance, the latter influenced by the con- 
tinued. smallness of hedging pressure, and 
the eager demand for crude oil which car- 
ried the crude market up to the 8c level 
at which point, the mills unloaded sev- 
eral hundred tanks to refiners. 

Unfavorable weather in the south at- 
tracted some attention as far as the pick- 
ing of the balance of the crop was con- 
cerned, and although cash oil demand 
reports were mixed, the latter received but 
scant attention as the fact that refiners 
were still readily following crude oil con- 
tinued to make for a very strong position 
in actual oil. 

Reaction Checks Selling. 

The reduction in the short interest 

finally began to make itself felt and when 
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outside demand quieted somewhat, and 
southern and western realizing set in, a 
reaction followed and brought about a 
more mixed sentiment. The broadness of 
the market was readily noted, when com- 
mission houses were able to trade in 5,000 
to 10,000 bbls. within a range of about 5 
points. Whether or not the advance had 
been definitely terminated, remains to be 
seen, but one thing appears certain, and 
that is at the present levels a more two 
sided condition exists. 

The position of the crude mills is quite 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Feb. 10, 1927.—Lib- 
eral sales of crude during early part of 
week at 734c; Texas, 8c. Valley followed 
by easier markets until 74%@7%Kc respec- 
tively, now ruling. Both buyers and sell- 
ers indifferent awaiting outcome of the 
vote on farm relief bill although its effect 
is already discounted. Prices apt to work 
somewhat lower under liberal stocks and 


‘prospective increasing visible supply. 


Futures barely steady; New Orleans 
trade predicting minimum 325,000 barrels 
for January consumption. Spot bleachable 
dull; most buyers now well supplied, 
nearby spread between lard and cotton oil 
narrowing considerably with slow cash 
demand and smaller exports of lard act- 
ing as damper on oil advance. 


Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., Feb. 10, 1927.—Prime cot- 
ton seed delivered Dallas, $30; snaps and 
bollies, $25@27 on location; prime crude 
cotton seed oil, f.o.b., Dallas, 77%4@8c; 43 
per cent cake and meal, $30.00; hulls, $5.00; 
mill run linters, 14%@3c; continuous rains 
past week; colder today, freezing; though 
markets appear to be looking better with 
good demand for products. 


Memphis. 
(Spe-ial Wire to The National Provisioner.) 
Memphis, Tenn., Feb. 10, 1927.—The 
crude market is quiet at 7%c valley, after 
having sold as high as 8c earlier in the 
week. Forty-one per cent meal, $32; and 
loose hulls, $6.00, f.o.b., Memphis. 
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satisfactory as far as can be seen. The 
refiner has been accumulating crude and 
refined stocks and while doing better than 
what probably can be called a normal cash 
trade, nevertheless is not meeting with the 
record distribution of last season, and con- 
sequently consumption to date is running 
behind last year, whereas, there is every 
likelihood that the crush this Season will 
be larger than the last one. 

These features and the upturn have had 
a sobering effect upon some at the mo- 
ment, particularly as the impression is 
growing that each advance in cotton 
from day to day now means that the cot- 
ton acreage wll be reduced just that much 
less. 

Cold Weather Beneficial for New Crop. 

It is also pointed out that while the 
weather of late has been unfavorable for 
picking the balance of the crop, and has 
probably delayed farm work for the new 
crop to some extent, nevertheless the cold 
weather experienced of late and the rain- 
fall has been making for a good season in 
the ground, and will prove beneficial after 
the seed gets in. 

The new crop acreage is going to have 
considerable bearing on oil values within 
the near future, particularly if the oil trade 
is to experience a carryover into the new 
season much larger than the ‘Carryover 
this season, and unless the acreage is ma- 
terially reduced, it will undoubtedly vitally 
affect not only the attitude of the oil 
trader, but of the oil consumer as well, 
during the remaining months of the pres- 
ent season. 

Market Is Slightly Easier. 

It was estimated that upwards of 500 
tanks of crude sold in the southeast and 
Valley although some estimates ran as 
high as 1,500, while a fair amount was ab- 
sorbed in Texas at the 7%c level. Around 
these figures however, the refiner showed 
an attitude to go somewhat slower in tak- 
ing hold than of late and althotf#h~no par- 
ticular setback has as yet occurred, offer- 
ings were in evidence at those levels and 
the market could be said 'to have devel- 
oped a slightly easier tone. 

The developments in crude oil are ex- 
tremely important, as crude having led 
the market up would, if it should sell off, 
carry futures down with it. As a result 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











much depends upon the orderly marketing 
recently experienced, and many are of the 
opinion that the price developments still 
lie in the hands of the mills themselves. 

The lard market has been irregular but 
the undertone has been heavy. The hog 
run has been fairly good, and cash lard 
demand has been no better than fair, with 
the result that stocks are accumulating 
and there is a disposition to look for a 
heavier hog run in the spring. 

COTTONSEED OIL—Market transac- 
tions: 

Friday, February 4, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


SES RENE Ser ys ec CE AUN Ee 875 a. 

PM ac Ghee cse beasts cRer ing m 900 a 935 
TS aepee 4400 923 899 920 a 922 
ERS EES. 300 934 930 9344a.... 
as figs haste 8600 945 923 943 a 945 
Ds co kin MERE Sede wh bn 950 a 960 
BO ows S oe 12500 968 947 965 a 968 
OS re 400 980 969 980a.... 
OS EEPASEES 100 980 980 985 a 993 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 


VEGETABLE OILS 
In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Total sales, including switches, 26,300 
bbls. P. Crude S. E. 74@8c. 
Saturday, February 5, 1927. 


—Range— —Closing— 
* Sales. High. Low. Bid. Asked. 


OM ci cma cie., bic eee emaie O00 8 cs .5 


7 SARIS RABE 9 te ire 900 a 960 
_ | aia 600 940 931 933 a 935 
RE SS pneew Geese .--- 940 a 946 
ERY nce esas 2500 970 O82 -955 a... 
| OSPR roe Ores Ponenees OG Gen 960 a 970 
Ne oe 8800 990 970 974 a 970 
ROE es. cis 600 995 985 986a.... 
Set. ais 66 1200 1006 994 998 a 


Total sales, including switches, 13, 700 
bbls. P. Crude S. E. 8c sales and bid. 
Monday, February 7, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Askea. 


BOON cue ace ba ahs See PAE eS Dee sss 
MR So ates Ma cg sh pee PaaS 900 a 955 
ARS: 3800 950 931 93la.... 
RE REA ee ean OE A 
MG? So Scsc8 9200 968 953 955 a 953 
DS ae 100 975 975 960 a 970 
ee aay 13300 986 975 973 a 974 
RN ios ed swe 1600 999 989 987 a 988 
a eae 900 1009 1001 993 a 997 


Total sales, including switches, 28,900 
bbls. P. Crude S. E. 8c bid. 
Tuesday, February 8, 1927. 


—Range— —cClosing— 
Sales. High. Low. Bid. Asked. 


RE sche ech. SN te eae kee 900 Bess 
i EE eet se ce ae ee 900 a 935 
BEES cdsn vanes 3200 933 925 924 a 926 
CSS OS eS Age PGS 930 a 940 
BRS 5 senses 6200 950 943 945 a.... 
WMO eg tac 300 958 958 953 a 960 
TTS sinks 10900 974 964 964 4a .... 
RO os Sexes 1400 986 978 978a.... 
Me os aaa 2100 995 987 985 a 989 


Total sales, including switches, 24,100 
bbls. P. Crude S. E. 7% @8c. 
Wednesday, poets 9, 1927. 


ange— —Closing— 
Sales. High Low. Bid. Asked. 
ROO Ore dL ay SAP a 900 a 
PO Wns ees Seay eee 900 a 
Oe ee 1700 927 920 924a.... 
OS EE) ree oe ENP EN oy 930 a 940 
MO sivevesas 4200 947 939 943.a.... 
DE cos e352 gsas bees auth 950 a 958 
SMES iswide a te 14900 967 959 9%61a 960 
OM Zicwhie ia 200 979 976 971 a 974 
OO" SER ser 700 987 982 976 a 982 


Total sales, including switches, 21,700 
bbls. P. Crude S. E. 74% @8c. 
Thursday, February 10, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


ONE PC ot ieee ae eu ewee Or a 
WO ee kucGhs S655 RARE. Kase 910 a 950 
| EOE Ene Cee 933 925 932 a 934 
Na Sin ak one: sein ee aes 940 a 950 
DOE oe og onsets 4 ae Oe) 95h es s5% 
OS ESCPU TET CCE rae ere 960 a 968 
CONE Snow aig aca ape 972 960 97la. 

ME i ev aaaiak aoe ee 985 976 983 a 985 
RE sc lasaccae > 993 977 990 a 995 
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COCONUT OIL—The market has 
ruled steady to firm under limited offer- 
ings, and with evidence of some demand, 
but consumers and producers still appear 
to be apart in their ideas. Firmness in 
tallow, however, and a strong copra situa- 
tion gave the market some foundation. At 
New York, tanks were quoted at 83(c, 
while at the Pacific coast, tanks were 
quoted at 84@8%X%c. 

SOYA BEAN OIL—A moderate de- 
mand and a firm market continued in this 
quarter with offerings limited and with 
firmness in Europe still attracting atten- 
tion. At New York, barrels quoted at 12 
@12%c. At the Pacific coast, tanks 
quoted 94@9sc. 

CORN OIL—The market was quiet, but 
firm with mills asking 8c f.o.b., with buy- 
ing interest under that level. 

PALM OIL—A fair business was re- 
ported and the market was firm with offer- 
ings well held, and with the foreign mar- 
kets reported as strong. At New York, 
spot Nigre casks quoted at 8c; shipment 
at $7.40; Lagos spot casks at 834c; ship- 
ment at 8%%c. 

PALM KERNEL OIL—Consumers 
were fair buyers and the market was firm 
with offerings light and very well held. 
At New York, casks quoted at 93%c and 
shipment casks from England quoted at 


9%4c. 


SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

OLIVE OIL FOOTS—Demand was re- 
ported as quiet and the market steady 
with Spanish, Greek and Italian spot, New 
York, quoted at 934c, and February for- 
ward at 83c. 

COTTONSEED OIL—Demand here 
was limited, but there was hardly suffi- 
cient store oil here to make a market. 
Southeast and Valley crude, 77%@8c; 


Texas, 74@7Kc. 


COTTON GIN LEGISLATION. 

Much agitation has been caused among 
members of the Texas Cotton Seed Crush- 
ers’ Association by the bill now before the 
Texas Legislature proposing to make cot- 
ton gins and ice factories public utilities. 
This action would place these industries 
under the supervision of the Railroad 
Commission which would have power to 
fix rates and otherwise supervise opera- 
tions. 

Following is a letter on this subject sent 
to members of the association by George 
H. Bennett, secretary: 

To the Oil Mills of Texas: 

We have the following telegram from 
our Legislative Committee, dated Austin, 
reproduced for your information, and any 
action you may consider necessary—ac- 
cording to your views as to the merits of 
the bill: 

“House Bill No. 26, introduced in 
House, designated cotton gins and ice 
plants, along with several other lines of 
business, as public utilities and placing 
same under the supervision of the railroad 
commission with authority to name rates 
and otherwise supervise the operation of 
their business. 

“Since some of our members have ice 
plants and considerable gin interests think 
the association should immediately send 
out circular giving above information. 
Will send you copy of bill soon as pos- 
sible.” 

It is proposed to designate cotton gins 
and ice factories as public utilities, and 
place them under the supervision of the 
Railroad Commission, both as to price 
fixing and operation. 

Yours truly, 
Geo. H. Bennett, Secy. 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, Feb. 1 to Feb. 9, 335 bbls. 
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Accuracy 











The Lamb Automatic Weighing and Filling ma- 
chine accomplishes what no other machine or 
methods have ever approached. It weighs with 
unfailing accuracy. The machine takes the lard 
from the roll and fixes its density, delivering an 
accurately weighed volume. 


The basic principle on which the density is fixed, 
and the lard weighed make it absolutely impos- 
sible for the weight to be anything but correct. 


Simplicity 


Remarkable simplicity in operation is another 


feature that contributes to the superiority of the 
Lamb machine. 


The elimination of adjustment screws which on 
ordinary filling machines are used to adjust the 
varying weights, is indeed a remarkable im- 
provement towards simplifying operation and 
eliminating losses incident to inaccurate weights. 
There are only a few moving parts. The 
unit has no knife blade balances or me- 

chanical trips to get out of order. 
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Speed 


The Lamb machine packs at a greater rate 
of speed than any other method or ma- 
chine. The speed at which you can pack 
depends on two conditions—the speed at 
which lard comes from the roll and the 
efficiency of your method of ‘handling the 
filled containers. 


Cleanliness 


The Lamb machine can be kept clean with 
very little effort—by removing the clean- 
ing caps at the bottom of the unit and run- 
ning compressed air or steam thru the en- 
tire mechanism leaving it spotlessly clean. 
Another very important matter of cleanli- 
ness is that there are no brass fittings, 
leather glands or packing or any other ma- 
terial that might cause the formation of 
verdigris or any other foreign matter. 









Seattle, weak 
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FRIDAY’S CLOSINGS. 
Provisions, 

Hog products quiet the latter part of 
week and barely steady with continued 
mild cash trade, with sentiment still 
mixed and hogs fairly steady. 

Cottonseed Oil. 

Cotton oil firm, latter part week trade 
quieter owing to holiday and disposition 
to await consumption report next week. 
Mills holding crude firmly at 8c Southeast 
and Valley. Gossip has it that large south- 
ern refining interest has accumulated sev- 
eral hundred thousand barrels of oil at low 
figures, partly with intention of carrying 
irto the new crop which has lifted con- 
siderable of the surplus, as some see it. 
This has accounted for upturn of late, it 
is claimed. 

Quotations on cottonseed oil at Friday 
noon were: February, $9.15@9.60; March, 
$9.38; April, $9.40@9.52; May, $9.53@9.58; 
June, $9.60@9.68; July, $9.75@9.76; Aug- 
ust, $9.88@9.91; September, $10.00. 

Tallow. 

Tallow, extra, 7c. 

Oleo Oil and Stearine. 

Stearine, oleo, 93c. 

Hull Oil Market. 

Hull, England, Feb. 11, 1927—(By Ca- 
ble)—Refined cottonseed oil, 38s 6d; crude 
cottonseed oil, 35s 3d. 

eee 

FRIDAY’S GENERAL MARKETS. 

New York, Feb. 11, 1927.—Spot lard at 
New York: Prime western, $12.85@12.95; 
middle western, $12.70@12.80; city, 10%c; 
refined continent, $13.25; South American, 
$14.25; Brazil kegs, $15.25; compound, 
$10.50. 

Baer eee 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to Feb. 11, 1927, show 
exports from that country were as fol- 


lows: To England, 142,417 quarters, to 
the Continent, 70,983 quarters, others, 
none. 


Exports for the previous week were as 
follows: To England, 135,740 quarters; 
to the Continent, 56,821 quarters; others, 
none, 

aay ee, 


BRITISH PROVISION CABLE. 
(Special Oable to The National Provisioner.) 
Liverpool, Feb. 11, 1927.—Market con- 
tinues very dull and weak. Spot prices 
have weakened, which have no doubt dis- 
couraged consignments. Heavy stocks of 
Continental bacon on the market. 
Today’s prices are as follows: 
ders, square, 72s; picnics, 79s; hams, long 
cut, 103s; American cut, 102s; bacon, Cum- 
berland cut, 80s; short backs, 95s; bellies, 
clear, 91s; Canadian, 80s; spot lard, 65s. 


=i 


FEB. 1 PROVISION STOCKS. 
Stocks of provisions in storage in the 
United States on Feb. 1, 1927, with com- 
parisons, are announced by the U. S. Bu- 


Shoul- 


reau of Agricultural Economics, as fol- 
lows: 
Feb. 1, ’27. ba ba 27. S-yr. av. 
Ibs. Feb. 1—Ibs. 
Beef, frozem...... 67,240,000 i 79,678,000 
Re 13,776,000 11,077,000 10,612,000 
re ee 17,444,000 12,971,000 
Pork, frozen...... 149,866,000 97,650,000 130,872,000 
D. 8. .. +. 28,149,000 24,604,000 — 60,437,000 
D. §. in cure. .156,000 43,599,000 84,813,000 
S. P. eured....127,960,000 119,685,000 132,183,000 
S. P. in eure. ..224,091,000 187,239,000 253,€04,000 
Lamb and matton, 
Aa ee 4,429,000 4,556,000 3 378,000 
Misel meats . 61,730,000 63,846,000 72,331,000 
asaciacyicics 4 992, 69,698,000 


THE WEEK’S CLOSING MARKETS 
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TRADE GLEANINGS. 


Columbus Packing Co., Columbus, Ga., 
plan to make alterations in its plant, it is 
reported. 

Ready-to-Eat Sausage Shop, 4328 Mil- 
waukee avenue, Chicago, has been sold to 
Anthony V. Barwig, who has changed the 
name to the Illinois Sausage Works. The 
new concern does a wholesale and retail 
business in fresh and smoked sausage, 
hams, bacon, etc. 

The Krey Packing Co., St. Louis, Mo., 
will erect a $1,500,000 packing plant at 
6600 N. Broadway street. 

A reorganization and new plans in the 
Crocker Packing Co., Webb City, Mo., 
provide for the installation of additional 
equipment in the plant. 

The River Rouge Provision Co., River 
Rouge, Mich., has been incorporated with 
a capital stock of $6,000 to pack meats. 
Headquarters are at 259 Burke avenue, 
River Rouge, Mich. 

The packing plant of P. E. Holz Sons 
Co., Charleston, Va., will be enlarged. 

The Madison Packing Company, 307 W. 


Johnson street, Madison, Wis., has been 
incorporated with a capital stock of 
$50,000. Incorporators are Oswald 
Neesvig, Anna Neesvig, and Glenn G. 
Stephens. 

Scheidel & Co., wholesale and retail 


meat and grocery business, Thirteenth and 
Chestnut streets, Terre Haute, Ind., has 
been incorporated for $30,000. Incorpora- 


tors are John Scheidel, Mary V. Walsh, 


Oscar G. Dopfer, George L. Schaak and 
Peter J. Scheidel. Officers are: John 
Scheidel, president; Mary Walsh, vice- 
president; George L. Schaak, secretary; 
and Peter J. Scheidel, treasurer. This new 
corporation will take over the present 
holdings of Scheidel & Schaak. 

A new meat packing plant, known as the 
Pacific Meat Packing Plant, is to be con- 
structed in Chula Vista, Calif. Plans are 
rapidly being pushed for the erection of 
the $35,000 first unit of the entire struc- 
ture which, when completed, will be a 
$1,000,000 plant, according to reports. 
Meat canning will be the main industry 
of the plant. 


~ to 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Phildadelphia, Pa. are offi- 
cially reported as follows for the week 
ending Feb. 5, 1927, with comparisons: 





Week Cor. 
ending Pev. week, 
Western dressed meats: Feb. 5, week. 1926. 
Steers, carcasses ......... 2,777 2,330 2,454 
Cows, carcasses .......... 1,038 940 1,090 
Bulls, carcasses .......... 259 346 275 
Veals, carcasses .......... 2,087 1,417 1,731 
Lambs, carcasses ........ 12,902 10,627 9,481 
Mutton, carcasses ........ 1,196 954 1,184 
a ere ee 553,659 515,768 503,456 
Local slaughters: 
EER ee Sere ree 2,285 1,852 1,712 
Calves *.. 2,411 2,065 1,956 
Hogs 15,431 16,862 1,042 
SEINE Sie wis saiaigteiscnwea.on ae 4,768 4.9 3,037 
——— 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 


Feb. 5, 1927, with comparisons: 
Week Cor. 
ending Prev. week, 
Western dressed meats: Feb. 5. week. 1926. 
Steers, carcasses ..... 2,926 2,657 2,110 
Cows, carcasses ...... 2,931 2,310 2,360 
Bulls, carcasses ...... 120 96 60 
Veals, carcasses ...... 1,408 1,360 1,863 
Lambs, carcasses ..... 14,510 14,998 13,574 
Mutton, carcasses ..... 441 315 928 
POC, TBs. Fc ccc etes 609,588 499,557 551,481 
Local slaughters: 
Cattle 1,531 1,609 
Calves . 1,638 1,386 
Hogs 18,667 18,786 
Sheep 5,668 5.416 





SATURDAY, FEBRUARY 5, 1927. 













Cattle. Hogs. 
Chicago covcseseccsocecce 200 1,300 
Mamsas City ......ccccccccces 300 1,400 
i devadeen Sess tnbews oe 100 5,000 
WE. EAMES vercvncccesecesoses 300 3,300 
Bt. FOMOPR wen cccccccccccncess 200 1,600 
Mew CY cccccccccccccccves 161 4,600 
Bt. POR .ncccccccscccccccces 400 2,200 
Oklahoma one: bdene 100 400 
Fort Worth .. 200 600 
Milwaukee 100 <oss 
Denver .. 200 300 
Louisville esas -700 
Wichita .. 100 1,800 
Indianapolis 200 4,000 
MERRIRGEEE | oon vc secccvescovcs 100 1,000 
SEES Fe 200 700 
eee ers re rere ee 200 600 
CRI avs ii cwewscctes eaves 400 900 
DIMTIAND sii cies cap ecccnsaccur aves 600 
TOGUD ii een oic ckasecdeseses 200 400 
MONDAY, FEBRUARY 7, 1927. 
Cattle. Hogs. 
GN he ah ainidss ecccie sens 18,000 44,000 
DE EE cots cuciee yneceunaad 13,500 14,000 
i reer ers PP rer 6,500 7,500 
WE SN a esis ob winie bas Suave 000 14,500 
DE NE a cGA wi cab ncstrecae 2,500 4,000 
Bioux City ....cccccscceveeee 4,000 5,000 
Os NE aischie tau ds teateeies 4,500 15,000 
Unseen. ORS, © oo wacscaeevess 1,400 1,400 
WRG WORE icesieesaccccs 2,700 2,500 
Milwaukee 200 500 
Denver ... 3,200 3,200 
Lente ille 1,200 1,400 
hita 3,300 3,200 
fav nl 900 2,600 
Pittsburgh .. 1,000 4,000 
Cincinnati .. 1,600 4,900 
DD in Sc tcvcccebcencegesece 1,600 8,500 
OS” eer ery 1,300 4,000 
THAGIVEINO. ovccvccccesdevececes 400 900 
OG 05 oe noses cuweactensas 3,200 1,000 


TUESDAY, FEBRUARY 8, 1927. 












Cattle. Hogs. 
ET ree rere re. 15,000 30,000 
WSN CRF Soc cciicc nc cccecus 500 9,000 
OUTER os vce cvcc ee cwectavecess 8,000 11,000 
TE BORD oc ccccccncncccsences 4,000 13,500 
ee RRA errer et ere 2,800 4,000 
Sioux — op een eeneneceous 3,000 8,500 
BR 2,700 9,000 
Oklahoma GF cn dcccceccaces 1,000 900 
Pert Weeth 2... cccwcdsevesess 1,500 300 
Milwaukee .... 800 2,500 
Denver ... 1,200 1,800 
Louisville 300 900 
Wichita .. 700 2,300 
Indianapolis — 1,000 7,000 
Pittsburgh 200 500 
Cincinnati .... 300 2,700 
WEE SS cdiacccNenes caeeseanes 200 1,000 
Cleveland ...cccccccccrecsces 300 1,500 
NGGRVING oc ccccceccccesesceus 200 600 
DOIN oo o.evicdseucsinvcdgeuse 1,300 1,000 
WEDNESDAY, FEBRUARY 9, 1927. 
Cattle. Hogs. 
CESS 8, ccc vayetcsiteenns 10,000 16,000 
Kansas City . 9,000 11,000 
Omaha 5,500 13,000 
St. Louis 2,800 14,000 
St. Joseph 3,300 10,000 
Sioux City 3,40@ 16,000 
Bey. POM as00 8,000 16,000 
Oklahoma Olty .....scccscces 800 1,000 
RS re ee 2,000 1,000 
MBWOUKCE 2... ccccccccscecece 500 1,500 
EE (6c bis pvcccns newenceeten 500 2,000 
ee ae ry pre ree 100 900 
WRIR ccc cccrcevcevescacens 500 2,000 
EE. os Seedy ane e eased 1,300 7,000 
PRONOMNE  ivccnt Oeieeccsebaws 100 1,000 
CUGUIIIGD 5 cogs cca cencdus 400 2,700 
WOES ines oi da omavecvccsSens 200 1,500 
CUGWEMEIE © cvccsdvecvesvccesee 300 2,500 
TRAGVEO cic ce sicccctatvcms 100 600 
DOOD 6a's etn ccasewcnae oun 1,200 300 
THURSDAY, FEBRUARY 10, 1927. 
Cattle. Hogs. 
Se | PC tee eee a hee 9,000 36,000 
NO COU a ices oo 0 dnc nad 2, 8, 
GI odd dco vacate bdo Ute he 3,000 11,000 
[hs “SUE cba WROss,s caemasdacs 1,800 10,500 
Wie OU, eros cchees vancsecs 1,200 4,500 
SE TRE eGicdwodinudaics oe 2,000 11,000 
ee Tera eee 2,400 10,000 
Oklahoma City ..........s00. 900 300 
Se rrr ee 1,400 1,100 
De MEE ET Eee Pe 700 2,500 
NE ins Cus cape pins ow ee 900 2,100 
aan kind Ch SULTS 8 cee 300 1,500 
IE, bb ndivinwasi&mceion 600 4,500 
2. . ee ones 2,300 
a PEER TELE LEE AOL 300 2,300 
Ser ae re 200 900 
Og a ere eee 300 1,500 
FRIDAY, FEBRUARY 11, 1927. 
Cattle. Hogs. 
—FRIDAY TO COME 
NE PR oes eda and ses ck WD 3,000 28,000 
NERA oc ccee pe ssckcveres 300 4,000 
NN as 0 6s oc 0.0 dd ote dethexee 1,000 8,500 
Rae eer ae 1,000 13,000 
Be. OOM 6 cas SecA ses cdibae ce 300 5,000 
BR RI a dain cnd tess ewawes 1,500 13,000 
er a eee 1,700 10,000 
Gueiaheme Cy oe sks cienccess 600 1,100 
ORS WONG ns Ua oath iwiis' ee so au 1,500 1,500 
pO eae eee 200 500 
Denver ... 200 400 
Wichita ... 200 1,500 
Indianapolis 900 000 
PE A FE a a 1,800 
Cincinnati 600 2,700 
BE anaes vcievienver te 800 3,200 
Ceveland.. .icicscveccseeeees 300 1,800 


RECEIPTS AT CENTERS. 
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LIVE STOCK MARKETS 


‘ CHICAGO. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Chicago, Feb. 10, 1927. 


CATTLE—Cattle receipts were smaller 
in the aggregate at eleven big markets, but 
slightly larger at Chicago. Steers and 
light heifers predominated. Killing quality 
was plain, buyers continuing to protest 
against low dressing percentages. 

The country supported the trade from 
$9.00 downward. The wide spread con- 
tinued, however, killers getting low-quali- 
tied little cattle downward to $7.75, while 
choice heavies sold upward to $12.90, the 
week’s top 

Most + F the well finished heavy steers 
originated west of the Missouri River and 
brought $11.75@12.50. A few loads made 
$12.75@12.85, some 1,590 lb. averages go- 
ing at the latter price. Very plain qualitied 
but fat 1,400 lb. short-fed bullocks sold 
downward to $9.75 and below, but as a rule 
there was little with weight below $10.00. 

Heavy steers assumed a premium posi- 
tion over comparable grade lights, exactly 
the reverse condition of days ago. 
Yearlings stopped at $12.15, medium 
weight steers on the long yearling order 
making $12.25. It is doubtful whether a 
$12.50. of prime yearlings would now pass 

Most little cattle were shortfeds which 
are not showing up well in the beef, and 
are selling relatively high at $9.00@9. 50. 
The country paid upward to $9.25 for half- 
fat 1,150 lb. steers, buying western bred 
yearlings upward to $8.75, and a moderate 
supply of well bred meaty steers at $8.00@ 
8.50, only thin kinds selling under $7.50. 

Better grade fat cows advanced 25c; 
heifers 25@50c; cutter cows held steady; 
bulls lost 15@25c and vealers continued to 
sell actively and relatively high, bringing 
$12.00@15.00 according to weight, condi- 
tion and outlet, big packers operating 
mostly at $12.00@13.50. 

HOGS—Heavy hogs mostly 15@25c 
lower for week; packing sows sharing 
butcher decline; lightweight butchers, light 
lights and pigs around steady; declines 
sharp on light hogs after opening of initial 
session of calendar week; closing top, 
$12.40; limited number above $12.30; bulk 
light hogs, $12.15@12.30; most 210 to 240 
Ib. weights, $11.90@12. 10; bulk 250@300 
Ibs., $11.80@12.00; packing sows, $10.75@ 
$11.00; pigs, $11.75@12.00. 





Bangs & Terry 


Buyers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 
Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Referenee any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 








SHEEP—Comparatively light receipts 
resulted in sharp upturns on opening ses- 
sions, best wooled lambs making $13.60, 
with choice light ewes at $9.00. Increased 
receipts and sluggish dressed trade re- 
sulted in early advances being erased. De- 
sirable fat lambs closed mostly at $12.75@ 
$13.25. with a few choice lightweights at 

Averages of 98@105 lbs. sold mostly at 
$12.00@12.35. Native lambs were very 
scarce, bulk $12.50@12.75, with a broad 
demand for culls at $10.00@11.00. Fat 
ewes sold on late sessions mostly at $7.50 
@8.00 with a few upward to $8.50. 


ee 
KANSAS CITY. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Feb. 10, 1927. 


CATTLE—There has been a good de- 
mand for the better grades of fed steers 
and yearlings all week, and kinds grading 
good and above are strong to 25c higher 
than a week ago with choice heavies shar- 
ing the full advance. Medium grades of 
short-feds have predominated in the 
supply, and are quoted mostly steady. 





February 12, 1927. 


Choice long yearlings scaling 1,050 
pounds cashed at $12.65, and best heavies 
weighing over 1,500 Ibs. made $12.25. A 
moderate supply of the better grades of 
fed arrivals sold from $10.75@11.50 while 
Sg of the offerings went from $8.00@ 
10.50. 

Fat she-stock sold at strong to 25c 
higher levels with fed heifers showing the 
maximum gain. Cutter cows and bulls 
held at generally steady prices. Veal 
calves closed from $1.50@2.00 lower with 
the top at $12.00. 

HOGS—Price fluctuations were frequent 
but only slight changes were made as com- 
pared with a week previous. Most offer- 
ings are closing weak to 10c under last 
Thursday, with a few exceptions on light 
lights that are regarded as steady. Under- 
weights sold up to $12.35 on Monday for 
the week’s top while at the close a com- 
parable grade went at $12.25. Packing 
sows closed 10@20c lower, with $10.75@ 
11.15, taking the bulk. 

SHEEP—Fat lamb prices are 10@25c 
higher than last Thursday but are closing 
at the low point of the week. Desirable 
fed westerns sold up to $13.35 to shippers 
and $13.25 to packers. Bulk of arrivals 
went from $12.65@13.25. Aged sheep are 
steady to 50c over a week ago. Best fat 
ewes sold up to $8.75, the highest since 
May, 1926. 





LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, Feb. 10, 
1927, as reported to THE NATIONAL ProvisioONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 








ee , . 
oe eet eae And Fossting = cHicaGo. E. ST.LOUIS. OMAHA. KANSAS CITY. ST. PAUL. 
Hvy. wt. (250-350 lbs.), med-ch....... $11.75@12.00 $11.90@12.10 $11. pao hy 4 aE 50@11.75 $11.50@11.60 
Med. wt. (200-250 Ibs.), med-ch....... 11.85@12.15 12.00@12.35 11.50@11 1.60@11.90  11.55@11.75 
Lt. wt. (160-200 Ibs.), com-ch......... 11.85@12 12.10@12.50 = 11. 60@11. 50 11.80@12.15 11.60@11.75 
Lt. It. (130-160 lbs.), com-ch......... 11 15@12. 35 11.50@12.50 11.60@11.80 1 SomiL is 11.75@12.00 
Packing sows, smooth and rough..... 10.50@11.15 10.75@11.25 10.65@11.15 0.50@11.15 10.50@11.00 
Sightr. pigs (130 Ibs. down), med-ch.. 11.50@12.15 11.25@12.10 __........... 11.75@12.25 12.00@12.25 
Av. cost and wt., Wed. (pigs exc luded) 11.91-231 Ib. 12.05-222 1b. 11.36-256 Ib. = -11.59-24@ 1b. = :11.56-222 Ib. 

Slaughter Cattle and Calves: 

STEERS (1,500 LBS. UP): 
Si anak bn a<404d0)ascn0e 4.500% REDOUSIBIOO. = sewccscean 9.60@11.50 9.00G1I2.25 ween eeeee 
STEERS (1,100-1,500 LBS.): . 
Choice 11.50@13.00 9.75@11.50 10.65@12.35 11.10@12.35 10.50@11.50 
yet try 9.25@11.00 9.35@11.35 9.25@11.25 9.00@10.50 
. 8.50@10.50 7.50@ 9.25 7.25@ 9.60 7.25@ 9.50 7. 9.25 
6.75@ 8.75  6.25@ 7.50 5.65@ 7.25 5.50@ 7.25 6.25@ 7.50 
STEERS (1,100 LBS. DOWN): 
Choice 11.50@12.75 11.00@12.25 11.85@12.60 11.25@12.65 10.50@11.35 
SE ed's einap kanes 9.75@11.50 9.50@11.00 9.50@11.50 ree 82s 8.75@10.60 
Medium 8. O50g 8.50 7.50@ 9.50 7.25@ 9.60 7.25@ 9.25 7.00@ 8.85 
Common 6.25@ 7.50 5.50@ 7.25 5.50@ 7.25 6.10@ 7.00 
Canner and cutter . 5750 6.50 5.25@ 6.25 4.50@ 5.50 4.50@ 5.50 5.50@ 6.10 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 lbs. down)..... 8.85@12.25 9.00@11.25 8.85@11.75 8.60@12.00 8.75@11.00 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.00@10.75 7.25@ 9.75 7.00@10.50 7.00@10.25 6.75@10.25 
Common-med. (all weights)......... 5.75@ 8.25 5.50@ 8.25 5.15@ 7.85 5.00@ 7.65 5.50@ 7.25 
COWS: 
BD OO MNGR an wie cis axe 60's 0 Nehasce 6.25@ 7.75 5.75@ 7.50 5.85@ 7.65 6.00@ 7.50 5.75@ 7.25 
Common and medium ............++. 5.00@ 6.25 4.75@ 5.75 4,.75@ 5.85 4.%5@ 6.00 4.75@ 5.75 
Canmer and cutter... ......ccccccees 4.25@ 5.00 3.65@ 4.75 4.00@ 4.75 3.75@ 4.75 3.75@ 4.75 
BULLS: 
Good-ch. (beef 1,500 lbs. up)....... 6.35@ 6.50 Pet 4 6.00 6.00@ 6.50 6.00@ 6.35 5.85@ 6.25 
Good-ch. (1,500 Ibs. down).......... 6.25@ 7.25 5.25@ 6.75 6.00@ 8.75 6.00@ 6.65 5.85@ 6.35 
Can.-med. (canner and bologna)..... 5.50@ 6.60 4.25@ 6.25 4.75@ 6.00 4.60@ 6.00 5.00@ 5.85 
CALVES: 
Medium to choice (milk fed. exc.).. 6.50@ 9.00 6.50@ 9.00 6.00@ 8.50 6.00@ 8.50 5.00@ 7.00 
IL “5b sin a'es's hp ae) ebay 0 5.00@ 6.50 5.00@ 6.50 4.50@ 6.00 5.00@ 6.00 4.50@ 5.00 
VEALERS: 
I RO MIB vn ocid ono dendowan 10.50@15.00 10.00@15.00 9. gy 4 7.00@12.00 9.00@13.75 
EES A ERT 6.50@10.50  5.00@10.00 5.00@ 9 4.50@ 7.00  5.50@ 9.00 
aod ne and Lambs: 
mbs, med. to —. Aa lbs. down).. 11.50@13.25  10.75@13.25 28 2. J 3. .f x 
Hams, etch Ys aap" Lag TOTSGIEAE TLar@L290 mLce@ine” rosn@r2.0 
m cull-com. fal ch pean 9.50: 11.50 9.00@10.75 9.25@11.25 . 1 
Yearling wethers, medium to choice... 9.50@11.75 = 8.2 Git 50 900g 11.28 8.50 11:00 Re rain 
Ewes, common to choice.............. 6.75@ 8.75 4.75@ 8.50 6.25@ 8.75 5.25@ 8.75 5.75@ 8.25 
Ewes, canners and cull............... 2.25@ 6.75 2.00@ 4.75 2.25@ 6.25 1.530@ 5.25 2.00@ 5.75 


*The top and bulk prices of hogs will not be reported by the Department of Agriculture in the future. 





Hogs 


Kansas City Stock Yards 


Exclusive Order Buyers 


Schwartz-Feaman-Nolan Co. 


Cattle 


Kansas City, Mo. 











Order Buyers of Live Stock 


Potts—Watkins—Walker 


National Stock Yards, Ill. 


e Reference: National Stock Yards National Bank 























February 12, 1927. 





ST. LOUIS. 


(Reported by U.S. Bureau of Agricultural Economics.) 
East St. Louis, Ill, Feb. 10, 1927. 


CATTLE—Light weight, plain quality, 
short-fed steers which predominated dur- 
ing the current week, proved a burden, 
while the meager supply of bullocks, grad- 
ing good and better, found a good de- 
mand, 

Compared with last Thursday, best 
steers advanced 25c; mixed yearlings, 
heifers and cows, 25@50c; plain steers and 
low cutters, strong; medium bulls, steady; 
good and choice vealers, steady to 25¢ 
lower; tops for week matured steers, 
$10.25; light weight steers, $10.00; mixed 
yearlings, $10.00; heifers, $9.50. 

3ulks: Steers, $7.50@9.25; fat mixed 
yearlings and heifers, $8.50@9.50; cows, 
$5.00@6.25; low cutters, $4.00@4. 30, 

HOGS—Following reverses the first of 
the week the market rallied sufficiently on 
most classes to offset this weakness. A 
little easiness is reflected in bulk of light 
hog sales, and pigs show a 25c decline, but 
niedium and heavy hogs and packing sows 
are steady. 

The low spot at mid-week found heavy 
hogs at $11.90@11.95; top light weights, 
$12.35 today; best light hogs brought 
$12.50; 200@260 lb. weights, $12.10@12.35; 
heavier hogs, $12.00@12.10; best pigs, 
$11.75@12.00; packing sows mostly $11.00. 

SHEEP—Fat lambs at one time 75c 
higher retracted most of the ground today. 
Today’s trade was 25c higher on fat lambs, 
50c higher on cull lambs, and about 50c 
higher on older classes. Top lambs, $13.25; 


bulk, $12.85@13.10; culls, $9.00; best fat_ 


ewes, $8.00@8.25. 
—_—_o— 
OMAHA. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Omaha, Neb., Feb. 10, 1927. 


CATTLE—Moderate receipts and con- 
tinued broad demand provided strength to 
the market on fed steers and yearlings, 
and as compared with week ago, current 
prices are strong to 10@15c higher, good 
and choice weighty steers and medium 
weights showing the upturn. Bulk for the 
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of loads $10.75@11.00. Weighty steers 
earned $11.10; yearlings, $11.25; and me- 
dium weights, $11.35. She-stock is strong 
to 15c higher; bulls, veals steady. 

HOGS—Erratic fluctuations were wit- 
nessed throughout the period in the hog 
division. Uneven distribution of supplies 
and uncertainty of shipping inquiry volume 
have been some of the unsettling influ- 
ences. However, when the ups and downs 
are balanced, the comparisons with a week 
ago show lights and butchers 5@10c lower, 
with packing grades 25@50c lower. On 
Thursday,. bulk 160@200 Ib. lights sold 
$11.65@11.75; top, $11.80; butchers, 200@ 
300 Ib., $11. 55@ 11.65; packing sows, $10.75 
(@11 00. 

SHEEP—A two-day market in the fat 
lamb trade was recorded this week. Mod- 
erate receipts the forepart of the week, 
resulted in price improvement while trend 
towards the closing was sharply lower 
and comparisons Thursday with Thursday 
show prices 10@25c lower. Bulk of fed 

wooled lambs on Thursday sold $12.40@ 
12.75; top, $12.90. Fat sheep have been 
scarce and price tendency higher. Com- 
parisons with a week ago uncovering a 
net upturn of 50@75c ae desirable 
weights; ewes noted $8.00@8.75 

Se ee 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Feb. 8, 1927. 

CATTLE—Cattle receipts two days this 
week around 6,300 and bulk of these were 
beef steers and yearlings. Supplies were 
lighter at all points Monday and the mar- 
ket here was strong to 15c higher, but 
with increased receipts Tuesday this 
strength was lost. Bulk of steers ranged 
$8. 50@10.00 with best at $10.25, these av- 
eraging 1,076 Ibs. 

Colorado pulpers ranged $9.00@9.25 and 
Nebraskas sold at $9.00. Mixed yearlings 
were very scarce and sales ranged mostly 
$8.25@9.00. Trade in butcher stock was 
uneven, cows are strong to 15c higher, 
heifers weak to a shade lower. 

A few choice cows sold up around $7.00, 





WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’ Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 


week earned $8.50@10.50, with a number 
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but bulk of fair to good kinds ranged 
$5.00@6.50, with canners and cutters $4.00 
@4.50. Bulls held steady; bolognas, $5.60 
@5.75; butchers up to $6.50 

HOGS—Receipts of hogs for two days 
were around 9,000 and the market uneven, 
but about steady with last week’s close. 
Today’s top, $12.00 on light weights and 
bulk of all sales $11.75@11.85. Packing 
mostly $10.75@11.00. 

SHEEP—Sheep -receipts were only 
moderate and all kinds are higher. Lambs 
25@35c higher, sheep 25@50c up. Top 
lambs today $13.25; others down to $12.90. 
Best ewes sold at $8.75; wethers, $9.25; 
and yearlings, $10.50. 
pay a 


ST. PAUL. 
(Reported by U. 8S. Bureau of Agricultural _— 
and Minnesota Dept. of rioultare. 
So. St. Paul, Minn., Feb. 9, = 

CATTLE—Price tendencies have worked 
toward lower levels during the past two 
days, downturns figuring weak to 15@25c, 
the maximum end of which centered on 
steers. 

Top heavy steers scored at $9.75; best 
yearlings, $9.25; numerous loads of light 
and mediumweight offerings netting 
tween this price and $8.75, while the bulk 
scored at $7.25@8.75. Several loads of 800 
to 1,000 Ib. heifers netted $8.00@8.50, com- 
parable grades of cows stopping at $7.00, 
bulk of fat she stock scoring from $5.00@ 
7.00. 

Cutters cleared largely at $4.00@4.50; 
bulls from $5.50@5.75, or 15@25c under a 
week earlier. Vealers are from 75c@$1.00 
under their recent high time, the bulk sell- 
ing around $13.00, within an extreme range 
of $12.00@14.00. 

HOGS—Compared with a week ago the 





Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 





Live Stock Purchasing Agents 





Live Stock Exchange Building 


KANSAS CITY, MO. 








CATTLE 


DETROIT 
Kennett, Murray & Colina 
P. B. Stewart, Mgr. 


W. rt nant. Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY . 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. R. Whiting R. V. Stone, Mgr. 
CINCINNATI L. H. McMurray NASHVILLE 
Kennett, Colina & Co. Cc, J. Renard Kennett, Murray & Co. 
J. A. Wehinger, Mgr. G. W. Hicks, Mgr. 
LAFAYETTE 


Kennett, Murray & Co. 
D. L. Heath, Mgr. 


EAST 8T. LOUIS LOUISVILLE SIOUX CITY 
Kennett, Sparks & Co. P. C. Kennett & Son Kennett, Murray & Brown 
L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, dr., Mgr. 


. Heinemann, Service Manager, Chicago 


HOGS 


OMAHA 
Kennett, Murray & Co. 
R. J. Colina, Mgr. 


F. L. Murray, Nashville, Tenn. 








A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 
Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res, Ph, Franklin 1256 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Boulevard 9465 
Union Stock Yards, Chicago 





















































































soeo 


ite oie 4 


sah 


id 
Mo 7 


50 


local hog market is around 10c lower, with 
bulk going on packer account at $11.50@ 
11.65, some sorted kinds suitable for ship- 
ping purposes at $11.75. Packing sows 
sold mostly at $10.50 lately, while desirable 
pigs cleared at $12.25 mostly. 

SHEEP—Best fat lambs over a period 
of six consecutive days have shown no 
change but are around 25c higher than the 
same day a week ago. Best fed lambs sold 
recently at $13.00; some less desirable 
kinds, $12.75@12.85; while heavy lambs 
sold at $11.00@11.50, with culls at $8.50 
@ around $10.00. 

Some inferior light lambs have sold at 
$5.00@7.00. Best fat ewes cashed at $8.25; 
others at $8.00; with strongweights $6.50 @ 
around $7.00; lower grades and extreme 
$5.00) $4.50 @ around $5.00; with culls at 


3.00 
00@ 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Feb. 9, 1927. 

CATTLE—Cattle receipts are running 
somewhat lighter than last week, but trade 
appears to be calling for moderation in 
supplies, and anything like largely in- 
creased supplies would perhaps result in 
at least temporarily lower prices. 

The half week total for this point, 
10,000, is 2,200 less than were here for 
the first half of last week and 1,500 less 
than a year ago. The market was fairly 
active and steady to a bit strong for the 
better grades of beef steers and yearlings, 
but was slow at recent declines for the 
bulk of offerings which ran from medium 
down to common in quality. 

One lot of strong weight steers, 1,334 
pounds average, sold at $10.75 with a 
number of bunches of yearlings and me- 
dium weights at around $10.00 but the bulk 
of steers and yearlings sold in a range of 
$8.00@9.25; bulk of cows, $5.75@6.50; 
heifers, $6. 50@8.00. Stock cattle trade not 
large, and prices off 25c for the half week, 
bulk selling in a range of $6.50@7.75. 

HOGS—Receipts of hogs were 14,000, 
and for the half week 27,000, or around 
8,000 less than last week. The market was 
15@25c lower, with the packers again set- 
ting their pegs for a one-price market 
which, if persisted in means good night to 
a competitive market for the convenience 
of the packer in his campaign of country 
buying as against an open market. 

Best of the shipper grades of light sold 
at $11.65; a few lots to the shippers at 
$11.40@11.60 for light butchers, and $11.40 
@11.45 for heavy butchers. Packer prices 
were set at $11.35 for all weights and 
qualities but they bought a few at $11.40. 
Sows, $10.85@11.15. 

SHEEP—Sheep were steady to strong 
with best lambs at $13.35; top ewes quot- 
able at $8.00@8.10. 


NEW YORK LIVE STOCK. 


Receipts of live stock at New York for 
week ending Feb. 5, 1927, are reported 
officially as follows: 

Cattle. Calves. Hogs. Sheep. 

















Jersey City . --. 3,325 10,106 9,508 12,351 
New York .... - 1,890 5,198 19,652 11,129 
Central Union . . 3,731 1,863 “sae 27,035 

Total ...i.os. . 8,946 17,167 29,160 50,515 
Previous week . - 7,773 11,878 28,055 45,371 
Two weeks ago ..... 9,920 9,794 29,230 48,376 


BUFFALO LIVESTOCK IN JAN. 
Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of January, 

1927, are reported officially as follows: 
Cattle. Calves. Hogs. Sheep. 


Receipts ....... poagnes 23,709 27,195 90,125 176,578 
Shipments ............ 12,002 20,128 54,909 162,755 
Local slaughter ....... 11,682 7,067 34,416 13,013 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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PACKERS’ PURCHASES. 


Purchases of livestock by seo oly at ae cen- 
ters for the week ending 7. 
with comparisons, are reported to The National Pro: 
visioner as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Pe Diieucccccenncates 6,657 15,100 23,106 
DMRS Be OG, os cdccccodscccves 5,735 11,800 21,501 
TR: pewnds one caceset . 5 11,209 
MO ED. oo onncaenesosne 4,730 12,200 8,821 
oe. a. OR veekes 1,002 We -escase . 
H. Ham B Oo. cccesesss y << eee 
Libby, McNeill & Libby...... BD ~ astnts savour 


Brennan Packing Co., 6,300 hogs; Miller & Hart, 
5,800 hogs; Independent Packing Co., 3,800 hogs; 
Boyd, Lanham & Co. 100 hogs; Western Packing 
& Provision Co., 7,000 hogs; Roberts & Oake, 6,700 
hogs; others, 28,900 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 









































1,224 re 2,361 
1, be 4,051 4,377 
1,089 3.201 2107 
951 10,383 3,548 
536 868,835 3,042 
: 258 2,383 314 
TRB bon cies ecicesenccun 17,566 5,081 35,264 16,739 
OMAHA. 
Cattle and 
ves. Hogs. Sheep. 
CO Pre 3,193 13,248 7,235 
Bg ee 355 11,838 6,789 
PE Cs MDs wSdcdvccccceses 863 5,228 
OS ae 3,619 4,435 3, 443 
SE ME EEO nay.cs webs dts beses 5,816 9,204 9,399 
Mngne BEG, Od. .ccccccesccess 22 cove 
DIL CU. | ocnwan pGddeasos 24 
SE Ms MIDs wsancscasecies 42 
NN SE ae 32 
Mayerowich & Vail.......... 39 
Se 57 
J. Rife Pkg. Co.............. 9 
ea 45 
So. Omaha Pkg. Co.......... 134 
SO 277 
OO ee 40 
Bimeiaie PER. O8......0sccccee 116 owes 
how eee 328 bal at 
Kennett-Murray Co. ......... Ke 1,747 
ee ere s<on ee 
ko Oe 39 Sais 
Other hog buyers, Omaha. coos «24,838 
ME awites csechnscavhe nee 19,050 75,496 26,866 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co : . 1,576 528 3,738 1,307 
Swift & Co... . 2,979 1,893 7,110 3,037 
Morris & Co... 1,562 826 2,827 1,361 
East Side Pkg. . 2,010 6,861 veoee 
a ee . 4,338 1,465 7,901 1,442 
DS con akak deaee 12,465 4,970 28,437 7,147 
ST. JOSEPH 
Cattle. Calves. Hogs. Sheep. 
ee OP We fib ck cikeae 2,957 1,146 11,163 14,480 
Apne & OO... ss 500 1,971 567 6,014 3,170 
Morris & Oo........0050 1,972 933 5,134 1,767 
ha Re Bre 1,557 179 ~=—- 6,308 1 813 
Bae ere 8,457 2,825 28,619 21,230 
SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 
.. 8,183 561 15,652 4,209 
3,385 468 13,976 4,182 
2,043 579 + =«©8,209 3,893 

8 1 a 


74 6 79 
7 Gees 


Cudahy & Co. 
Armour & Co 
Swift & Co.. 
Sacks Pkg. 
Smith Bros. Pkg. Cc 




















Local butchers ..... ae ; 
Order “buyers and packer 
shipments ........... 1,852 101 20,150 ‘ 
| RR ee ry er 10,675 1,739 58,067 12,284 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
errr 1,621 769 = 2,281 111 


ee Ro See 1,598 663 4,255 
Other butchers 8 2 351 














eee Ty 3,306 1,434 6,887 111 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1,171 2,758 10,121 2,891 
ee ES 8 Pree 1,272 905 14,827 731 
Armour & Co.......... 179 13 2,357 17 
Indianapolis Abat. Corp. 1,425 22 PA 255 
Hilgemier Bros. ....... > éée> 693 owes 
ae ee re "118 6 ogee 
ee SE See 151 ies 429 
Schussler Pkg. Co...... 25 aon 228 wey 
Riverview Pkg. Co..... 8 sues 176 6 
Meler Pike. Os......<.: 80 6 212 eel 
Indianapolis Prov. Oo.. 45 ines 257 10 
eae 6 37 eee 46 
Hoosier Abat. Co...... 81 Sein’ ones cake 
GN « ANilcan sauendatass 403 106 569 36 
GREE Sccdecctesstasss 4,914 3,853 29,869 3,992 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn's Sons Co...... 420 146 «33,017 123 
Kroger Groc. & Bak. Co. 247 92 1,807 wees 
Gus Juengling ......... 214 118 A 27 
J. F. Schroth Pkg. Co. 25 osee wae Gece 
H. H. Meyer Pkg. Co.. 34 o<e% 1,838 shine 
J. Hilberg’s Sons Co... 174 stae ae x 18 
A. Sander Pkg. Co..... 8 ooen 2,876 a 
Ram Gall ....ccccccccce 11 24 sees 253 
J. Schiacter’s Sons...., 214 247 aden 127 
Wm. G. Rehn’s Sons,.. 117 20 secs 











Total ......0.ce0s +++. 1,464 647 «9,746 548 





February 12, 1927. 


MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. .-- - 1,371 8,173 8,808 438 
U. D. B. Co., N. ‘ 48 eee as 























The Layton Go. he ee 
R. Gumz & Co.. “ 00 asiea 7 17 
Armour & Co., oad : 4,076 iba 10 
fee 6 34 ay eee nes 
N. Y. B. D ams 
Bimbler, 8. a ape 422 
Corkran-Hill, Baltimore. soe 212 
Butchers ... 262 236 52 
Traders .... 226 102 14 
WE ab isicicvscadinivs 2,732 12,587 0,916 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy & Co........... 1,267 816 6,733 1,495 
Dold Pkg. Co........... 442 19 4,790 ‘aes 
Local butchers —pesenns 183 cae eese 
DOME once secesiscreve 1,892 835 11,532 1,495 
DENVER 
Cattle. Calves. Hogs. Sheep. 
BONE. & Gdecovciscvases st 175 4,690 878 
Armour ¢ o.. re = 7 4 2,601 
Blayney-Murphy Co. ... 3 J epee 
QURMES  ceccsccccccescccs 269 316 945 690 
MEER: BA SN diss.cai0s 08000 1,912 702 10,819 4,169 
ST. PAUL. 


Cattle. Oalves. Hogs. Sheep. 














Apmeur & O0. ....020.0. 2,801 5,537 19,168 2,687 
Cudahy Pkg. OCo........ 2. wy wean ees 
18 ess ahes 
eas 4,44 8,671 26,624 4,572 
United Pkg. Co......... 1,385 15T ee aks 
GEG eeb cv owcticen seis ee 302 12,788 
ee ae 10,077 16,122 58,580 10,259 
RECAPITULATION. 


Reeapitulation of packers’ purchases by market for 
the week ending Feb. 5, 1927, with comparisons: 






























CATTLE. 
eek Cor. 

ending Prev. week, 
b. 5, week, 1926. 
CRIED: 6 vies ncornetacnedans 25,919 27,716 29,857 
MOND DU .cccsccvescccese 17,566 20,851 19,402 

QURBRR occ ccccccscccvccccene Q50 20,311 20, 
WE. TMS ccc cccdcucdeccesns’s 12,465 13,442 21,585 

TEA, o ennbiensencsee seas 8,457 10,029 9, 
SOE GET se cccccscccwscnses 10,675 11,323 12,397 
Oklahoma City .......... ... 8,306 3,846 3,875 
Indianapolis .......-...0+6- . 4,914 6,088 7,908 
Cincinnati .......c.ceee- cocce 2,406 1,841 1,505 
Milwaukee ......cccccccccece 2,732 BOOT cncce. 
WEEE ccccccvesccocsvcssce 1,89: 1,632 1,632 
DOMVEP 2... cicccccccssece cose) aan 2,424 2,042 
Bt. Bael 2 cccvecscccccccsees 10, 11,236 9,090 
ee Perrerr rr s 120,429 133,546 189,626 

HOGS. 
| PPESEPERUTLEPTT ee 117,200 133,400 131,300 
ees ORY oc ccscewccee -. 6,311 34,085 980 
GUERRA 2.2060. 75,496 78,292 77,815 
St. Louis ... 28,487 44,349 61,973 
St. Joseph .. 28,619 36,169 26,387 
Sioux City ... # 72, 74,451 
Oklahoma City 6,887 3,779 §,252 
Indianapolis 38, 32,407 
Cincinnati 9,746 12,378 13,880 
Milwaukee 9,916 12,344. ...... 
Wichita 11,5382 10,253 13,024 
Denver ... 10,819 15,867 15,335 
St. Paul 58,580 64,706 223 
MN ake v unis Saceaseas . 451,479 556,890 555,027 
SHEEP. 
MOTOR TELE RTT 64,727 58,464 51,931 
Kansas City 2,361 22,484 19,300 
Omaha : 26,866 21,8 170 
St. Louis 7,147 10,776 5,837 
St. Joseph 21,230 ,16T 53,286 
Sioux City 12,284 10,837 8,361 
Oklahoma. City 111 8 

Indianapolis ... " 3,992 6,384 1,836 
ee oreo 548 1,028 564 
DETEWERMIRGO . . wc bivcccecesesas 637 . eee 
MER: Sn cpncepnnsveanns+4n 1,495 1,251 691 
IEE a's bus bn 00045 <5 SeAET S's 4,169 2,801 4,258 
BE SO hives cee ce catdedvcese 10,259 7,284 4,556 
DUEL. doc dec peechacwoeeses 155, 155,826 170,745 186,813 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New-York City, N. Y., are officially 
reported for the week ending Feb. 5, 1927, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week, 

Western dressed meats: Feb. 5. week. 1 
Steers, carcasses .... 8,089%% 7,971 7,830% 
Cows, carcasses ..... 574 500 1,262 
Bulls, carcasses ..... 138% 129 71 
Veals, carcasses ..... - 9,103 7,664 10,356 
Lambs, carcasses 24,481 28,173 28,291 
Mutton, carcasses ... 2,901 3,331 4,822 
Beef cuts, lbs........ 453,327 804,803 616,934 
Pork, cuts, Ibs....... ,1,310,136 1,321,975 1,609,917 

Local Slaughters: 

GS icc cdasacccceds 9,549 9,690 9,742 
CDOS. vcsvcssccsves 15,387 13,167 14,042 
ON: J cuovatnsncstens 53,732 53,011 50,770 
ae 55,340 55,533 48,289 


What pork cuts are cured in dry salt 
and how is it done? Ask THE BLUE 


BOOK, the “Packer’s Encyclopedia.” 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—There was a further 
decline of Y%c on most descriptions of 
packer hides during the week. Trading 
was moderate, around 60,000 to 70,000 
hides reported moving, all January-Feb- 
ruary take-off. There appears to be a lack 
of interest in the market on the part of 
some packers, due to their sold up posi- 
tion; however, there is little tendency to 
allow stocks to accumulate on the winter 
hides, killers preferring to maintain their 
sold-up position even at the decline. 

Spready native steers quiet and priced 
nominally at 15@15%c. Heavy native 
steers sold at 14c. Stocks light on ex- 
treme native steers; no trading reported 
and market nominally 13%c. 

Butt branded steers sold in a small way 
at 13%c; Colorados moved at 13c by three 
packers. Heavy Texas steers priced nom- 
inally at 13%c; light Texas steers 13c 
nominally; extreme light Texas steers 12c 


nominally. 

Heavy native cows priced nominally at 
124%4c; some trading rumored at this fig- 
ure but not confirmed. Around 20,000 
light native cows were sold by all packers 
act 13c for January-February. Around 
5,000 branded cows brought 12c. g 

Bulls quiet and priced nominally at 9% 
@10c for current take-off. Branded bulls 
nominally 9c for southerns and 8c for 
northerns. 

SMALL PACKER HIDES—Market 
remains inactive, all local killers but one 
having already sold Febuary productions. 
Last trading in February take-off was at 


13%c for all-weight native steers and 
cows, and 1l3c for branded. Since that 


time there has been a sharp decline in the 
big packer market and trading will be nec- 
essary to establish definitely the small 
packer market, which is called nominally 
around a cent under last trading price. 
COUNTRY HIDES—Country hides 
continue easy, in sympathy with packer 
market. Some dealers reported to have 
sold ahead on the strong market a short 
time ago and this is a factor in sustain- 
ing prices for prompt delivery now. Good 
all-weights, free of grub, quoted at 11%c, 
with slightly grubby stocks at llc. Heavy 
steers quoted around llc; heavy cows, 10 


@10%c. Buff weights slow and quoted at 
11@11%c. Extremes quoted around 14c 


for 25-45 lb. average, free of grub, for 
prompt shipment, down to 13c for 25-50 
lb. weights. Bulls slow, and 744@8c asked. 
All-weight western branded in slow de- 
mand and quoted at 9@9%c, Chicago 
freight. 

CALFSKINS—Packer calfskin market 
quiet and waiting; 184%4@19c asked for 
January skins; bidding considerably lower; 
apparently little interest. 

First salted Chicago city calfskins quiet, 


164%@l17c asked. Outside city skins 
quoted around 16@16%c. Resalted lots 
dull and quoted at 14@lé6c. Straight 


countries 134%4@l14c asked. 

KIPSKINS—Little interest at the mo- 
ment. Generally asking 18c for natives, 
17@17%4c for over-weights; 14c_ for 
branded, with buyers calling nominal 
market %c under these figures. 

First salted Chicago city kips quiet and 
nominally 154%@l6c. Outside city kips 
quoted around 15%@l6c. Resalted lots 
dull and quoted at 14@15%c, selected. 
Straight countries around 13%4c asked. 

Packer regular slunks last sold in quan- 
tity at $1.25, with a few skins somewhat 


higher. Last trading in hairless at 73c, 
flat for No. 1’s and 2’s 

HORSEHIDES—Horsehides easy and 
showing some accumulation. Choice ren- 
derers can be had at $5.00, some asking 
$5.25, and up to $5.50 asked in the East. 
Good mixed lots priced at $4.50@4.75; or- 
dinary country lots slow and quoted at 
$4.00@4.50. 

SHEEPSKINS—Dry pelts quoted at 20 
@23c per lb., according to section. Packer 
shearlings inactive, few being made at this 
season and these a good part No. 2’s; last 
trading was part-car at $1.02%, with good 
portion No. 2’s. Pickled skins remain 
fairly well sold up and market quoted 
around $6.75@7.00 per doz., straight run 
of lambs, at Chicago. Packer wool lambs 
selling at $3.30 per cwt. live weight Chi- 
cago; some sales at New York by butch- 
ers on confidential basis, but reported to 
have been no higher than previous trad- 
ing, which was at $3.30 per cwt., salted 
basis. 

PIGSKINS—No. 1 pigskin strips quiet; 
bidding 7%c and asking 74%@7%c. Con- 
siderable activity on gelatine stocks, car- 
load lots and on contracts, at 4%c; ask- 
ing 5c in other directions. 

New York. 

PACKER HIDES—City packer hide 
market weak, due to further decline in 
the western market, and buyers trying for 
another half-cent reduction in all descrip- 
tions. Last trading included around 2,800 
January native steers at 14%c for koshers, 
2,000 butt brands at 14c for koshers, and 
3,000 Colorados at 13%c for koshers, Jan- 
uary take-off. Some slackening of in- 
quiries and February hides not yet offered. 

COUNTRY HIDES—Market on coun- 
try hides rather slow, with demand and 
prices somewhat easier. One car of 25- 
50 Ib. extremes, running five per cent 
grubby, sold at 13c, selected, a new low 
figure 25-45 lb. weights quoted around 14c. 
All-weights offered at 10%c; little interest 
at this figure, apparently. 

CALFSKINS—Calfskin market quiet 
and about steady. The 5-7’s are quoted 
nominally at $1.90; 7-9’s at $1.95@2.00; 
and 9-12’s at $2.65. Demand reported 
somewhat better, but stocks are light, 
market being pretty well cleaned up at 
the moment. Veal kips 12-17 lb. quoted 
at $3.15; 17 lb. and up, $4.00, nominally. 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for week 
ending Feb. 5, 


1927, 5,323,000 Ibs.; pre- 
vious week, 5,621,000 Ibs.; same week, 
1926, 4,000,000 Ibs.; from Jan. 1 to Feb. 


5, 26,352,000 lbs.; same period, 1926, 18,- 
686,000 Ibs. 

Shipments of hides from Chicago for 
week ending Feb. 5, 1927, 6,005,000 lIbs.; 
previous week, 5,091,000 Ibs.; same week, 
1926, 5,623,000 Ibs.; from Jan. 1 to Feb. 
5, 27,985,000 Ibs.; same period, 1926, 31,- 
132,000 Ibs. 

eens ee 


BONUS FOR ARMOUR EMPLOYES. 


Nearly 10,000 bonus checks of $1 per 
share were mailed out recently to all 
Armour and Company employes who had 
bought preferred stock in the company 
prior to July 1, 1925, and who still hold 
their stock. This is a larger number of 
checks than ever before distributed for this 
purpose. 

This bonus is paid to employe stock- 
holders in addition to the regular dividend. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Feb. 5, 1927. 








OATTLE. 

Week Cor, 

ending Prev. week, 

.5. week. 1926. 

NE ios Ssan vanwceeuwedn 25,919 27,716 29,857 
Kansas City 3 24,879 
ee 20,195 
BE. St. Louis 12,631 
St. Joseph .. 8,911 
Sioux City 9,824 
CE 64a ines kia 887 
Ft. Worth ... 6,947 
Philadelphia os 1,712 
Indianapolis .. 5, 3,990 
MEE Ses nid ctewakdtnads xkenes 1, 1,600 
New York and Jersey City.. 9,549 9,680 9,742 
Oklahoma City ............. 4,461 5,743 


Total 


NN sa n't.65 Mac's oa pawe dean 
Kansas City ... 
Omaha 


Philadelphia .... 
Indianapolis 
ME wade robuurechesanne da 
New York and Jersey City.. 

Oklahoma City 


TD 5a sitet css <iscyuues 
NN c,h daw s'anbiennchuan & 
Kansas City 
errr ee 
East St. Louis 
St. Joseph 
Sioux City 
ere, 


Fort Worth .... 
Philadelphia 








Indianapolis . 83 

NO Ore Pete 4,338 

New York and Jersey City.. 55,340 55,533 48,289 

Oklahoma City’ .........se0. lll 8 23 
v Garry ye TERETE Cee 219,045 217,439 201,522 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending Feb. 12, 1927, with compari- 
sons, are reported as follows: 

PACKER HIDBS* 
Week ending Week ending Cor. week 


Feb.12, '27. Feb. 5,’°27. 1926. 
——- native 
GOSRTB a ccccces 1 @15%n @16n @15 
Heavy “native 
SRE i vcacnes @14 @14% 12%@13 
Heavy Texas 
aS ee @13% @14 12 @12% 
Heavy butt 
branded steers. @13% @l4 22 @12% 
— Colorado @13 3 
Te cereus pl @13% 12 
Ex-light Texas ° 
steers ........ @12n giz" 11 
Branded cows.... @12 124,@13 104%@11 
— native 
eeascceds @12% @13 104%@l11 
Light native @13 - 
Spyaraee p12 3% 11 
Native bulls ... 94 @10n ion 10% te 
Branded bulls... 8 @ 9n einer 7 8%@ 9 
Sehereine oavese 18% 19ax 21% 
BD oss seevcsce 174 @18n ing 189% @19 
Kips, overw’t...17 174%ax 17 tn 16 
Kips, branded .. @l4ax 144% 
Slunks, regular... @1.25n 13s 90 
Slunks, hairless... @73 @70 60 


Light, Native, Butts, Colorado and Texas steers ic 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 


Week ending Week ending . week 
Feb.12, '27. Feb. 5,'27. 1926, 


Natives, all 
weights ...... @12%n 12%@13n 11 
10% 
9% 


Branded hds. 12n wv 
Bulls, native.. [9 be 
= n 


124%n 
94n 
Tn 

174%n 

16%4n 


Calfskins ...... 17ax 17 18%n 
PrN 16 1544n 
Slunks, reguiar. 1 1, 
Slunks, hairless, 

We. 2 ccscacy 50 @55n 50 @55n @40 


COUNTRY HIDES 
Week ending Week ending = © ges 





Feb.12, '27. Feb. 5, '27. 
Heavy steers.. 4 2 aon 
Heavy cows..... 1110 nie 
Buffs ..... cook it 11 1% 
je ag eee 14ax 13 14 
Seaqes «e+e T¥@8ax 7 gts 
Galfekina cetues 13% a rd 4ax 


salaex 


hee “y 
es¥acee'e io 
Sianks,. regular. . 
Slunks, haness. 15 
orsehides ...... 5. 5.35 
35 3 


Hogskins 





ceatineenliad 
Week crag | 9 wae Cor. week 
a... 12,’ penal oh 1926. 
Packer lambs... .1 


shear! iaygiion 1024@15 1 Bogi.s0 
Pkrs. gs. nm 
Dry pelts ......... 20@23 ‘8G 


*N, northerns; 8, sontherns; n, nominal. 
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ICE AND REFRIGERATION 


ICE NOTES. 


A refrigerating gg has been installed 
in the warehouse of P. N. Wood, Inc., San 
Francisco, Calif. 

The San Luis Ice & Cold Storage Co. 
plan to erect a cold storage plant at San 


Luis Obispo, Calif., estimated cost of 
which is $55,000. 
W. Pushendorf of Foster, Neb., will 


open a modern cold storage plant at El- 
gin, Neb. 

The Purity Ice & Cold Storage Co., 
Hollywood, Fla., plan to rebuild the part 
of their cold storage plant which was dam- 
aged in the recent hurricane. 

A $2,000,000 ice and cold storage plant 
is to be built in Miami, Fla., by the Florida 
East Coast Utilities Co. 

A building recently bought in Pensacola, 
Fla., by the Florida Power & Light Co., 
Miami, Fla., will be remodeled and con- 
verted into a cold storage plant. 

The Falk Mercantile Co., Boise, Ida., 
plan to enlarge their cold storage plant. 

An ice and cold storage plant will be 
erected in Hammond, La., by C. Wein- 
berg and associates. 


A $20,000 cold storage plant will be 
added to the present ice plant of Gus 
Heiler and R. L. Hains, Slater, Mo. 

Port improvements, including the erec- 
tion of a cold storage warehouse will be 
made in Olympia, Wash. The Thurston 
County electors have voted bonds amount- 
ing to $250,000 for these improvements. 

A cold storage building will be added 
to the Toler ice plant recently bought by 
Major Robert Mullins, West Plains, Mo. 

An ice and cold storage plant will be 
erected in Syracuse, Nebr., by F. Ant- 
weiller and associates. 

A new warehouse containing 2,000,000 
cubic feet of storage space will be built in 
Newark, N. J., by the Merchants Refrig- 
erating Co. of New York City. 

A cold storage warehouse to cost $100,- 
000 will be built in Asheville, N. C., by 
Pearce-Young-Angel Co. 

The Frazier Ice & Fuel Co. have estab- 
lished a cold storage plant in McCamey, 
Tex. 

Martin Weber is erecting 
house in Columbus, Ohio. 

The Federal Cold Storage Co., Los An- 


a packing 





Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











“Man Size” 


unclosed doorways. 
Size No. 1 (20%! in.) $9.50 
Prices F. 0. B 


State size of doors, Whether right or left 
hand. Whether door and frame are flush, 


1511 West Fourth St. 


STEVENSON’S 1922 


Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


No. 2 (23% in.) $8.50 
. Chester 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






Cut shows right hand door 
closer, No, 1 size, 29% in. 
long. Its spring—No. 1 guage 
wire 9/32 galvd.—wound very 
open so ice and rust cannot 
clog it. Made in two sizes, 
and for both right and left 
hand doors. 


Chester, Penna. 














‘ 


Typical installation of Frick 
Enclosed Belt Driven 
Refrigerating Machine. 








age 


Refrigerating 
Machines 


All sizes, all types, for 
Packers, Meat Markets, 
dairies, cold storage plants, 
ice cream plants, hotels, 


office buildings, etc. 


Bulletins on request 

















geles, Calif., will double its capacity by 
adding another unit to its present plant. 

The Hynes Ice & Cold Storage Co., 
Canon City, Colo., has been organized 
with a capital stock of $50,000. Incorpor- 
ators are Donald F. Brown, Lewis A. Dick 
and Norman A. Hutchinson. 

The General Engineering and Manage- 
ment Corp., Gainesville, Fla., plan to con- 
struct an ice and cold storage plant in 


Ocala, Fla. 
———o—_ 
JAPANESE REFRIGERATION. 

Refrigeration and ice manufacturing is 
growing rapidly in Japan where anhydrous 
ammonia is used in this oe accord- 
ing to reports to the U. S. Department of 
Commerce. 


Although until recently’ very little do- 
mestic synthetic ammonia was produced, 
reports say that there are now two large 
plants in the country, producing approxi- 
mately 400,000 pounds per year. These 
plants are being enlarged so that a future 


capacity of 1,000,000 pounds will be 
realized. 
Imports of anhydrous ammonia into 


Japan amounted to 86,000 pounds during 
1926. However, it is expected that Japan 
will soon be able to furnish all her own 
ammonia from domestic factories. 
jae Ss 
COLD STORAGE RESEARCH. 

Cold storage problems, as they affect 
the export of food stuffs in Australia, 
will be studied by Dr. Kidd, a senior 
officer of the British Food Investigation 
Board. 

Dr. Kidd left England recently to carry 
on systematic research in Australia, stop- 
ping first in South Africa to learn about 
the organizatton of cold storage there. Dr. 
Young, associate professor of biochem- 
istry, Melbourne University, is working 
with Dr. Kidd in Africa and will carry 
on the work after he leaves. 

Dr. Kidd expects to reach Australia in 
March when he will begin at once his 
work in cold storage research. 

———e.-—_ 
PORK IN THE WORLD WAR. 
(Continued from page 36.) 


of international action excusing itself as 
lacking cooperation from the American 
Treasury. 

“The suggestion of the Treasury that 
direct compensation should be given by 
Congress is oné we sympathize with, but 
Mr. Hoover feels that even assuming Con- 
gress favorable to such a suggestion, the 
Treasury should consider that if such com- 
pensation were attempted, it would have 
to be delivered into the hands of some 15 
million producers and in uncertain quanti- 
ties. The detail of the financial cycle thus 
established would be almost unimaginable. 

“On the other hand, advances for Febru- 
ary and March from the United States 
Treasury to Allied governments, probably 
not exceeding, in the final balance, more 
than 40 to 50 million dollars, would save 
the American swine producer this amount 
in February alone, if lack of such support 
results in a broken market. This would 
save the situation. In this period free 
trade could be created. For the govern- 
ment to invite direct claim of compensa- 
tion would involve expenditure of several 
times this sum and without Allied obliga- 
tion therefor.” 

[Treasury 
letter, indicating its willingness to support 
the British in their purchase of pork in this 
country, and the enforcement of the agree- 
ment relative to resales by the Allies; will be 
covered in the next installment of this 
story.] 


memorandum in reply to this 
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Read These Facts 


The prominent Architects and Engineers 
of the country specify 


Crescent 100% Pure Corkboard 








The leading plants in the Dairy and Ice 
Cream Industry use 


Crescent 100% Pure Corkboard 


The packing house cold storage plants of 
the Union Stock Yards, Chicago, (with few 
exceptions) are insulated with 


Crescent 100% Pure Corkboard 


The owners of many Ice Plants through- 
out the land prefer 


Crescent 100% Pure Corkboard 


The most modern candy plants in the 
world are equipped with 


Crescent 100% Pure Corkboard 


The largest and the finest Cold Storage Warehouses in the 
country are insulated with 


Crescent 100% Pure Corkboard 


Installed Complete by “UNITED” 
and backed by “United Service” 


Now consider! 


Won't it be worth your while to consult with us before placing - 
your insulation contract? 


We shall deem it a privilege to submit our proposal to you on 
any kind of insulation work which you are contemplating; or the 
experience of our entire organization is at your disposal—with- 
out obligation, of course—to aid you in the proper solution of 
any insulation problem that you have. 


United Cork Companies 


New York—50 Church St. = 2 . Chicago—1151 Eddy St. 
Philadelphia—1042 Ridge Ave. Main Office and Factories Cleveland—1200 W. 9th St. 
Baltimore—801 Whitaker Bldg. Lyndhurst, N. J. Cincinnati—Cin. Term. W. H. Bldg. 
Boston—45 Commercial Wharf Pittsburgh—1331 Penn Ave. 
Hartford, Conn.—143 S. Highland St. Milwaukee, Wis.—Federal Asbes- 


tos & Cork Insulation Co. 
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Chicago Section 


James G. Cownie, of the Jacob Dold 
Packing Co., Buffalo, N. Y., was in Chi- 
cago during the week. 


J. C. Hormel, vice-president of Geo. A. 
Hermel & Co., Austin, Minn., was in Chi- 
cago last week on business. 


P. A. Jacobson, president of the Inter- 
state Packing Company, Winona, Minn., 
was a Chicago visitor this week. 


A. C. Sinclair, vice-president of T. M. 
Sinclair & Co., Ltd., Cedar Rapids, Ia., 
transacted business in Chicago last week. 


M. Z. Irish, head of: the beef department 
of Swift & Co., Toronto, Canada, was in 
Chicago this week end. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 33,155 cattle, 10,953 calves, 62,970 
hogs, and 46,427 sheep. 


W. B. Allbright, head of the Allbright- 
Nell Co., Chicago, and one of the best 
known lard rendering experts in the coun- 
try, is. making a trip to the Pacific coast. 


J. S. Hoffman, president of the J. S. 
Hoffman Co., Inc., exporters and impor- 
ters of canned sausage, meats and cheese, 
Chicago, has left for a much needed two 
weeks’ vacation at Hot Springs. 


Provision shipments from Chicago for 
the week ending Feb. 5, 1927, with com- 
parisons, are reported as follows: 


Cor. week, 
Last wk. Prev. wk. 1926. 


Oured meats, Ibs....14,153,000 15,344,000 18,321,000 
Fresh meats, lbs... .43,925,000 43,886,000 44,112,000 
TaewO, Ws... nccccccce 4,713,000 8,569,000 8,699,000 


George N. Meyer, of Fried & Reineman 
Packing Co., Pittsburgh, Pa. passed 
through Chicago early this week on his 





H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





way to address the Institute meeting in 
Des Moines, Ia. 

M. C. Crum, secretary of the Nuckolls 
Packing Co., Pueblo, Colo., is enjoying 
a vacation trip to the Pacific coast. His 
associates in the organization gave him a 
send-off dinner at the plant before he 
started. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


THE BEST WAY— 


—To keep profits going up is to 
keep your business on _ the 
square. 


—To keep the help loyal is to 
keep acquainted with them. 


—To hold old customers is to 
treat them as you would new 
customers. 


—To win promotions is to be- 
come a little more useful. 


—To do business is to “do” no 
one. 


—To beat your competitor is to 

beat him at serving. 

—To prove a proposition is to 
give it time. 




















Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending February 5, 1927; on shipments sold 
out were as follows: Cows, common to 
good, 9.00@13.00c; steers, common to 
medium, 12. 00@16.00c; steers, good to 
choice, 15. 50@20.00c; and averaged 14.06c 


"a pound. 


A. E. Mills, superintendent of The 
Cudahy Packing Company’s plant at Sioux 
City, Ia., suffered a double fracture to his 
right arm recently when he fell on the 
icy pavement near his home. Several 
small ligaments in his arm were pulled 





Wred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

316 Erie Bldg. 


Packing House 
Cleveland, O. Specialists 








M. P. BURT & COMPANY 


ficiency. 
206-7 Falls Bldg.,. MEMPHIS, TENN. 








— ©. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 
ENGINEERS 


ate ee, ee 
SPROCIALTINS, Packing Plante, Cold Storage, 
ations, Investigations & 
1184 Marquette Bidg. GHICAGO 


Packing House Products 


Oldest Brokers in Our Line 





Tankage 
Grease Bones 
Previsions Cracklings 
Otis O2 Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Bight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 


when he fell, causing him to be confined 
to his home temporarily for treatment. 


The Republic Food Products Co. of Chi- 
cago, manufacturers of high grade canned 
meats, recently established a connection 
with the International Products Corpora- 
tion of South America, and will act as 
their representative in the United States 
in the sales of corned beef, it was an- 
nounced this week. 


F. W. Waddell, vice-president of Ar- 
mour and Company, left the city last Sat- 
uiday for California, where he plans to 
spend some time. Mr. Waddell has been 
granted a leave of absence that he may 
visit some of the interesting spots he has 
never found time to see before. 

eer Neue 

SIMPLIFIED LARD PRACTICE. 

The possibility of applying simplifica- 
tion and standardization to the packing of 
lard and vegetable shortening was dis- 
cussed at a recent meeting held in the 
U. S. Department of Commerce. The 
meeting was attended by representatives 
of the Institute of American Meat Pack- 
ers, the Refiners’ Division of the Interstate 
Cotton Seed Crushers’ Association, and 
the Division of Simplified Practice. 

Among those present at the meeting 
were: 

H. D. Tefft, director, Department of 
Packinghouse Practice and Research; 
Norman Draper, Washington representa- 
tive, and W. H. Kammert, Swift & Com- 
pany; all representing the Institute of 
American Meat Packers; F. W. McKee, 
Van Camp Packing Company, Inc., New 
York City; J. F. Rogers, the Procter and 
Gamble Company, Cincinnati, Ohio; Louis 
Rosenstein, Aspegren and Co., Inc., New 
York City, N. Y., and Portsmouth Cotton 
a Refining Corporation, New York City, 

N. Y.; Christie Benet, general counsel, 
Interstate Cotton Seed Crushers’ Associa- 
tion, Columbus, S. C.; and A. E. Foote, 
Division of Simplified Practice, Depart- 
ment of Commerce, Washington, D D.c 
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ALLIED PACKERS’ REPORT. 


A generally improved condition in the 
active operating units in the United States 
of Allied Packers, Inc.,-is shown in the 
annual report of the company and its 
subsidiaries for the year ended October 
31, 1926. 

A consolidated net loss of $164,627 is 
shown for.the year on a turnover of $90,- 
000,000 compared with $290,000 last year. 

In his statement to the stockholders, 
President J. A. Hawkinson discussed the 
obstacles encountered during the year and 
the handicap of certain real estate hold- 
ings and inactive plants. This burden is 
expected to be lifted by the liquidation of 
these properties which has now been 
authorized and is being handled by a com- 
mittee of directors. 

Mr. Hawkinson called attention to the 
increased reputation of the company’s 
products during the year, to the further 
strengthening of the organization, and to 
the economical operation of the plants. 

The turnover of the company, amount- 
ing to $90,000,000 was regarded as satis- 
factory, and with the disposal of the un- 
productive properties it is believed that 
such a turnover should assure a fair re- 
turn upon capital. 

The consolidated balance sheet of the 
company and its subsidiaries as of Octo- 
ber 31 compares as follows: 








Assets. 
1926. 1925. 
Ee Aer ere peered $ 1,249,670 $ re 282, 362 
Receiv., less res............ 3,962,916 
i arr ee 5,304,865 3 421, 462 
Other cur. assets........... 108,373 111,015 
Datel one ci widivcted $10,625,823 $11,374,193 
Property & plant........... 14,117,838 14,235,259 
Deferred charges ........... 1,832,804 1,922,858 
. . 3. ae" SRS ee 3,467,624 3,467,624 
GE OE oo. ccghasces ase 29,990 4 
Ul a 187,205 107,876 
eer rrr $30, 260,295 $81,147,810 
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Liabilities. 
Notes payable Canad $ 1,270,000 $ 1,122,139 
Notes payable U. S......... 3,080,000 3,405,000 
Other notes at. SR a is Th ease ae 82,190 
Accounts payable & acr. act. 707,810 874,662 
Total current .....i.es00 $ 5,057,810 $ 5,483,991 
ee Eee Oe 9,285,500 9,560, 
POON --vcawe sec ccncuessnns 89,395 111,102 
Preferred stocks ........... 12,006,000 12,006,000 
Common stock .........000.- 3,821,501 3,986,217 
Total liabilities .......... $30,260,295 $31,147,810 
fe -— 


CLEVELAND MEAT MEN MEET. 


Members of Cleveland’s livestock and 
meat industry who attended the second 
annual dinner at the Winton Hotel recently 
were served with a roast of beef from the 
champion steer of the 1926 Junior Live- 
stock Show at that city. The steer brought 
the record price of $3.75 a pound, and was 
bought by James B. McCrea, president of 
the Ohio Provision Co. of Cleveland. 

The dinner was a sort of “wind-up” of 
the 1926 show, said A. Z. Baker, president 
of the Cleveland Union Stockyards Co., 
who was toastmaster. About 450 packers, 
retailers, commission men, producers and 
other triends of the industry were present. 

‘The livestock and meat packing indus- 
try is already the third largest in Cleve- 
land, according to William B. Stewart, 
president of the Cleveland Chamber of 
Commerce, who was one of the speakers 
ot the evening. 

The committee on arrangements con- 


sisted of A. Z. Baker; William Fletcher, 


of the Federal Packing Co., representing 
the packers; William Bryans, representing 
the shippers; and the following represen- 
tatives of the retailers: William McGoni- 
gle, president of the National Association 
of Retail Meat Dealers; Arthur Wells, 
live-wire secretary of the Cleveland Re- 
tail Meat Dealers Association; and H. R. 
Wagner, local retailer. 














ter supply of pork for this busy place. 





THE OLD WAY OF DOING IT. 
Butchering hogs on a Wyoming ranch, where many hogs are needed to furnish the win- 


Ten carcasses can be counted on the rail, with 


one in the scalding tank and one on the scraping bench. 

This scene is quite a contrast to the efficient and sanitary methods of modern packing 
plants. Notice the offal on the ground, and the blood on the platform. Hung on the rails 
are five heads, probably the foundation of sausage material. Barrels, tubs and buckets are 
seen ready to receive edible offal, while the hair is thrown on the ground. Had these hogs 
been slaughtered in a packing plant, much of this waste would have been prevented, and 

the carcasses would have been handled in a much more sanitary and skillful manner 




















CHICAGO LIVESTOCK. 

RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Jan. 31........ 23,054 4,543 58,651 23,201 
SO, WE, Asics accu 9,907 2,962 37,502 24,625 
Wed,, Feb, 2........ 8,002 1,790 14,502 
Thur., Feb. 3........ 8,832 3,238 26, 15,185 
Fri., 2 a ipa 2,505 637 «16,108 12,815 
Bat., Web. Bu. oc. sca 125 37 1,272 2,840 
Total last week...... 52,425 13,207 154,363 91,014 
Previous week ...... 58,890 13,025 178,086 89,830 
pC ee ee 59,910 14,053 176,159 78,640 
Two years ago...... 52,625 16,999 266,710 85,306 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
a ER Seay 5,527 433 10,907 5,079 
ree, ee ee 3,107 90 $8,991 5,578 
Ween Bs Bes ecnces 4,105 228 4,541 3,216 
Thur., Feb. 8........ 2,741 128 12,261 4,159 
ee ee See 1,655 10 §=10,039 4,197 
eS See 125 55 1,925 537 
Total last week...... 17,260 944 48,664 22,766 
Previous week ...... 19,244 1,800 54,762 28,824 
VOOR BBO sc cwscvsccs 18,544 1,691 55,122 22,731 
Two years ago....... 21,186 2,358 83,545 24,415 


Receipts at Chicago Stock Yards thus far this year 
to Feb. 5, with comparative totals: 


1927. 1926. 
PEE err er ee kerr 299,284 314,116 
OBIVOR ccc tc cccctsececcveese 67,828 79,682 
p RSPR Pere Per rt 902,049 978,324 
GG ovale ces ccncctecsccdeseses 268 427,041 


Combined weekly hog receipts at gg markets 
for week ending Feb. 5, with compa 


Woek-onding Web. G. ou cc ccccsccnssccepencsss 569,000 
ES PUN 5 os ce veces dacctoqesesvecgcecell 644,000 
Tey Stvewaeiadan va nsdanaoege dhe veeeneuen 607, 
TE a hivecceevevnepccescasveceneccancance tome 925,000 

EE acca cased sebesasedneelstesavieccwneuheese 845, 
BE ccd naed vedas cokses cstcewitsbansasesavces 767,000 
SE 6 ick dee sera énadeeancscdscaudedeu ea yets beau 613,000 


Combined receipts at seven markets for the week 
ending Feb. 5, with comparisons: 


*Cattle. Hogs. Sheep. 


Week ending Feb. 5..... 172,000 499,000 206,000 
Previous week ......... 188,000 561,000 212,000 
oie eck ase ccuccsaee 188,000 527,000 200,000 
WN seo vcdhucenanacetan 177,000 795,000 208,000 
SU irae wou dcedd ances nate 171,000 692,000 178,000 
QO. ev cxveunaceyetreeas 165,000 643,000 185,000 


Combined receipts at seven points for the year to 
Feb. 5, with comparisons: 






*Cattle. Hogs. Sheep. 
1927 925,000 2,836,000 1,063,000 
1926 1,024,000 3,023,000 1,073,000 
1925 026,000 4,476,000 992,000 
1924 .. + ,084,000 4,446,000 1,193,000 
EG wiindenes canker 1,123,000 3,999,000 1,190,000 
GE AORA NES ee 1,012,000 3,184,000 1,178,000 





*Previous to 1927 calves at Omaha, St. Louis and 
St. Joseph counted as cattle. 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight——Price: 
received lbs. Top. Av aean, 





en, Te 155,800 232 $12.75 $12.05 
Previous week .......... 178,086 236 12.60 42.20 
MES hos cevcaaeterceceses 176,159 239 14.00 12.80 
PE ks co. tibicrve sass ena Ge 266,710 222 11.20 10.60 
Mand Kc cheadtresne wren 228,075 230 7.50 7.15 
cust bledbnccekaced ote 208,018 236 8.85 8.10 

ME Sas bapnoss eee tceuwe 177,986 _ 381 10.25 9.50 
Av. 1022 1026 ...cccceee 211, 211,400 “231 $10.35 $ 9.65 


*Receipts and average weight for week ending 
Feb. 5, 1927, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending Feb. 5..$10.50 $12.05 § 7.50 $12,80 
‘ 20 6.90 12.75 


Previous week . 
1026 .... 9.65 12.80 9.00 . 
9.25 10.80 8.75 18.20 








MR Le 059 con eee eek | 9.25 7.15 7.96 14.15 
TARR phere amare 9.00 8.10 7.75 14.00 
WIGS ss cca ccvleveneexs 7.15 9.50 7.40 18.85 
AV. 1922-1926 .......... $8.85 $9.70 $8.15 $14.95 


Following is given the net supply of eattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Feb. 5......35,400 106,400 67,700 
Previous week ............ 39,646 123,274 61,006 
Ms 64 6Chcn ewan came cad ved 41,366 121,037 55,909 
EAP ere es 183,165 60,891 
TE.| 3 5d Wade RF a4be Bie cn tee 37,573 146,217 45,260 


*Saturday, Feb. 5, 1927, estimated. 

Chicago packers hog slaughters for the week ending 
Feb. 5, 1927. 
ASMORR BOG. 6.05 bas0.g ies cae code eb tne oO Ba Seeses 15,100 
DE REIIOND fos oie cere tnt ecdeeaeds custuéhe 2,400 
3) ae ae rey ° .»» 11,800 
Hammond Co ‘ 







Boyd- Lunham ....... : 5,100 


Western Packing Co... ++» 7,000 
Be Wewte B OOM... ove sccccccccscsenssoosees 6,700 
SS Beers er reer yh res 5,800 
Independent Packing Co...........66.ceee eee 3,800 
poy! eT Be eee Rr rg 6,300 
MG: PEE GO sick ca wccncns const vrsdeverane 3,500 
QUE ena os bb hs beaks eNbakes vie ee bahaaeeke ae 

WORE in cc vc tacsviccdewccoveesisesvecevestos 117,200 
PHOT WORE occopctkudioevce Vesbedeced bens 133,400 
WD. Sieccdiccmncrcsa data peeuseoatne tpesteptanaan 131 ,300 
WG dhibs ties cccrveciedacagnva deguce) dase ns 161,400 
TORE aia dcweds Cove cnwtcctescsosevipewsccagwncetis 165,900 


(For Chicago livestock prices see page 48.) 














THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual 
February 10, 1927. 


Green Meats. 


Regular Hams— 
EE See & eee ee ae 
NS ee a or pierre c 
SE Me 6 iis 0 sobs Suu ey o's 5.03 004s 
— OS Oe Re ar ee ert a 


SME MDs kid's oo sn ne np'ehsctseeens 
.. ~¢. SO BAe err e 

i Pin iin obs 65nd ceo bcp epeces4 
10.12 Sh: isl cis Obbiss0he'pes 6ere0edes 
DE MS Glssesebe caccsavessncecss 


6- 8 Ibs. 
8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
16-20 Ibs. 


18-20 Ibs. 
Boiling Hams—(house run) 
EY EEL 55646 4500.006dp 4s 0.cn se dsebe 
18-20 Ibs. avg 
20-22 lbs. avg 
Skinned Hame— 
ES ee ee 
Most eccnh backs boebsusaden 
Ph. Mt deeb scnaeh éenasess® 
EE SS boo v0s Fe kw db bUewwoen ewe 
i Me ocivcs anche on biwnawes << 
Pt cc cen ccaekshuwsSeersees nae 
Min ckbiscessoneeesctssass 
Picnics— 
4- 6 lbs. avg 
6- 8 ibs. avg 
I ia viue keith kl sendoges's 
Ms. cake sle wl pewscedunedeose 
ME ES URC ok hn Gs bbw as in cicewsreccses 


Dry Salt Meats. 


Extra short clears, 35/45 
Extra short ribs, 35/45 
Regular plates, 6-8. 
Clear plates, 4-6... 
Jowl butts 
Fat Backs— 

8-10 lbs, 

10-12 Ibs. 








40-50 Ibs. 











Carlot Trading, Thursday, 


@24% 
@24 


24 
@22% 
@21% 
@20 

@19% 


@14% 
@13% 
@13% 
@13% 
@13 


@24% 


@18% 


@22 


@23% 
@ 
@23% 


@23% 
@23% 
@22% 
@22% 
@21% 
@20% 
@19% 


@14 
@13% 


@15% 
@15% 
@12% 
@10% 
@ 9% 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, FEBRUARY 5, 1927. 





Open. High. Low. Close. 
LARD— 
ees 12.45 12.45 12.45 12.45 
MT. avce>es 12.62% 12.70 12.62% 12.62% 
CS eae 12.8214 12.85 12.77% 12.82% 
CLEAR BELLIES— 
PE n50-h6% 16.30 16.30 16.25 16.25 
SHORT RIBS— 
PT 14.65 14.67% 14.60 os 6744 
Ma iw hicetk ciaete ps re mah "40° 

MONDAY, FEBRUARY 7, 1927. 

Open. High. Low. Close. 
LARD— 
ee seus “Por 12.35n 
. SSS Tee ite ws 12.47%4ax 
See 12.72% 12.7 [2% 12.67% 12.67 %ax 
Sey sewscee 12.87% 12.87% 12.82% 12.824%4ax 
CLEAR BELLIES— 
RS sasbcts cyte neon aah 16.27%b 
SHORT RIBS— 
Sy Suysabe hee-o one gies 14.70b 
WE? kik opdieens there Fike 14.30ax 

TUESDAY, FEBRUARY 8, 1927. 

Open. High. Low. Close. 
LARD— 
Gh haow sn. Sdas Sighs San 12.30n 
eee 12.45 12.45 12.42% 12.42%ax 
AR 12.65 12.67% 12.62% 12.65ax 
July .......12.89% 12.85 12.8214 12.82%ax 
CLEAR BELLIES— 
Bee Get coe abs ney wees 16.30b 
SHORT RIBS— 

Se: des ua eae Se “er 14.70ax 
WE facek seu ahee isles Sica 14.27 %4ax 
WEDNESDAY, FEBRUARY 9, 1927. 

Open. High. Low. Close. 
LARD— 
PR Wes cawhiced 5 ah jie 
are 12.32% 12.32% °* 30 
May 21 12. 65 0 








hens cam My 2.5 12 
as :12.80- 77% 12.82% 12.67% 12.67% 


CLEAR BELLIES— 








ae 16.30 16.30 16.30 
SHORT RIBS— 

May .......14.87% 14.87% 14.85 14.85ax 
OU shinee 14.27% 14.47% 14.27% 14.47%4ax 
THURSDAY, FEBRUARY 10, 1927. 

Open. High. Low. Close. 
LARD— 
4, REE Ree ee eek 12. = 
Mar. ....<+. 12.37% 12.32% 12.27% 12.3 a 
May .......12.50-52% 12.55 2.5 1 
July _.......12.70 12.72% 12.70 12. 2b 
CLEAR BELLIES— 
PN ee ee ER re Sx 16.30b 
SHORT RIBS— 
ee 14.85 ae sacs 14.85ax 
Re ee duds 14.47%n 
FRIDAY, FEBRUARY 11, 1927. 
Open. High. Low. Close. 
12% 
12. 22%enx 
12.42% 2.42ub 
] 12.62% 12 2 
CLEAR BELLIES— 
ars -16.27% 16.27% 16.25 16.25 
SHORT RIBS— 
May .......14.70 14.70 14.70 14.70 
pe eee 14.55 14.55 14.50 14.50ax 


——___ 

Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 





H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 





502 Mass. Ave., INDIANAPOLIS, IND. 








February 12, 1927. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, Feb. 10, 
1927, with comparisons, were as follows: 








Week Cor. 

ending Prev. week, 

Feb. 10. week. 1926. 

Arsmonr & O0. ...<0...-. 4,654 4,626 10,101 
Anglo-Amer, Prov. Co... 3,261 1,146 6,769 
nt a ee 6,678 11,486 10,702 
G. H. Hammond Co..... 2,521 5,273 4,661 
eee 5,396 6,706 10,859 
i. oe See 7,517 10,516 11,809 
Boyd-Lunham Co. ...... 2,868 5,287 8,124 
Western Pkg. & Prov. Co. 7,591 7,518 6,735 
Roberts & Oake......... 4,784 5,864 4,540 
Miller & Hart........... 6,987 5,705 5,498 
Independent Packing Co. 2,571 4,104 2,512 
Brennan Packing Co. 5,995 6,250 7,009 
Agar Packing Co........ 2,742 2,800 2,124 
EE, ch ccnca kas co oeue 63,565 77,281 91,943 








_CHICAGO RETAIL FRESH 
MEATS. 


















Beef. 
No.1. No.2. No.3 
Rib roast, heavy end.......... 25 22 12 
Rib roast, — end.. . 36 28 20 
Chuck goo 22 18 14 
Steaks, 40 30 20 
Steaks, sirtotn, first cut. oe 32 22 
Steaks, porterhouse ........... 50 37 25 
Steaks, flank .......ccccccsess 28 25 18 
Beef stew, chuck...........+- 20 18 12% 
Corned briskets, boneless...... 24 22 18 
Corned plates .......+eeeeeeeee 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
—e Sehisie See eek has 35 25 
AV oebhenntinen set busneceke 38 30 
Stews TTP err er Oe 20 15 
Chops, shoulder .........-+.++- 25 20 
Chops, ribs and loin..........-. 45 25 
Mutton. 
EMER asp ssn ncce DORR waa vessts 26 
Stew .... 10 
Shoulders ....... 16 
Chops, rib and loin............ 35 
Pork. 
Loins, whole, 8@10 avg.........ccsccsesee 26 28 
Loins, whole, 10@12 avg...........ssse005 25 27 
Loins, whole, 12@14 avg............seee0- 24 26 
eee Whole, 14- BBG OVE... 2... .ccccccceess 24 26 
Shade Ce Cabbie dacniebaccdeaseubcrmaee 28 @32 
Shoulders Mien Meas aee~ bith ses sq0decage couue @24 
CREW had ce Cakes Shen ea 600ee sn cbheses eee -{ 
a pater atevi edn eses.oo4 savas eeenee es 1 
OPPS Perret per ie @14 
Leaf lard, SEDER ESS Sie said diet ae wo phage etecd @15 
Veal. 
NN sc acchvchibbees sovesesees ines 28 @30 
EY 5.5 ou cub aie saws vc weaedianen 16 @22 
RES os coh ah Cubsne he's 20d sepaaspesuevit 28 @30 
|: PERLE OP ERTTeren r rere er 14 @18 
CEE 5 0.52 oes p ban eG deine Bb Sep bow esp 12 @24 
CEEED: G.bae tiny nccskvgeceantvesdndues geese @40 
Rib and loin chops..........-..seeeeeeeeee @35 
Butchers’ Offal 
OE ion ccctabvcctevivccshetosevvsenseseae’s 6 
Sar ee rey eee 2 $ 8 
Bones, per 100 1bs....... cece ccccweccccdens @50 
Galt DEED ca eu nWiwdpd.sscb ess oe checks dvaes @15 
BOs a wenn sus p¥cee 4c essvo6nssedesteseweve @13 
IO aka Cod cacakansnctseccstaceasveand @12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........ 9% 
Double refined saltpetre, gran., l. c.1.... 6% 6% 
" MUNN ° 5555 culpa nec a's eee caer noes < 8 1% 
Double refined nitrate of soda, f. 0. b. 
a ee a rere rrr 38% 8% 
Less than carloads, granulated........ 4% 4 
CS ina rano diss nak V8 6e2 <aceboweds 54 5 
Kegs, 100@200 lIbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 84 
Crystal to powdered, in bblis., in 5-ton 
NL ID Aa be 0a.c0k 0b sins se 6nbens 9% 9% 
In bbls. in less than 5-ton lots........ 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbls. 54 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
WEE Se eM oy RcdE SD abo eed be keene pixcaveces $7.60 
—_ ear lots, per ton, f.o.b. Chicago, 
pee RSSGS ww ieig Chepieth «a weleNenad yea 10 
ae car lots, per ton, f.o.b. Chicago........ 7.60 
Sugar— 
BW DO, EW OND asp hasan seeccccc cscs @5.14 
Becoml wget BO. DOGS... o6 i icesetecess None 
Syrup, testing 68 and 65 combine sucrose 
eee ee ey eee ee ee @ Al 
Standard granulated f.o.b. refiners (2%).. @6.15 
Packers’ curing sugar, 100 lb. bags, f.o.b. 
SETI 7 Mice! GME: Ms bs 6:4 choc 00 ce s'clnce @5.70 


Packers’ curing sugar, 250 lbs. bags, f.o.b. 
ee ee ere reer @5.60 





oe et be Oe 


Be ee ee i el ee ee Oe le ia bee i i a ae a ei a a i i als ee, ee a 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending, 
Feb. 12. 











Prime native steers......... 19 @20 
Good native steers........... 16 @1s8 
Medium steers ...........5+. 14 @16 
pO ES Ferre 13 @18 
COWS Sseendisccccdeccscevsces 9 @13 
Hind quarters, choice........ @25 
Fore quarters, choice........ @16 
Beef Cuts. 
Stew Idina, Be Breas. cis css 30 @35 
Steer Loins, No. 2........... 30 @35 
Steer Short Loins, No. 1..... 39 @48 
Steer Short Loins, No. 2..... 38 @39 
Steer Loin Ends (hips)...... @26 
Steer Loin Ends, No. 2...... @25 
Came ER 66 oo okie ccics cbsce @20 
Cow. BGG BAGG so s0cc senses @26 
Cow Loin Ends (hips)....... @16 
Steer: Mie We, Bie c'est 24 @27 
me a ee 22 
OOW BING Bee Be csk cetccacne 17 
Cow Ribs, No. 2..........0.. 17 
Cow Ribs, No. 3...........4. 11 
Steer Rounds, No. 1......... 15% 
Steer Rounds, No. 2......... 15 
Steer Chucks, No. 1......... 14% 
Steer Chucks, No. 2......... @13% 
OOW: FRO a sce sya ce ecdacds @13% 
ae ee @11% 
eS Ee 11 
Medium Plates .. 8% 
Briskets, No. 1. 16 
Briskets, No. 2. 12 
Steer Navel End 8% 
Cow Navel Ends.. @ 84 
Se @ 8% 
— GP NS Seecevde Shecee ™% 
REPS ee 21 
Strip Loins, No. 1, boneless. 45, 
Strip Loins, Mes Si isc e ok 40 
Strip Loins, No. 3........... 35 
Sirloin Butts, RR ae @30 
Sirloin Butts, No. 2......... @22 
Sirloin Butts, SS Soe 15 
Beef Tenderioins, No. 1...... 70 
Beef Tenderloins, No. 2...... 65 
2) eee 18 
WIARE BeOS 26 cc cvsscccccce 18 
Shoulder Chota ....cscveedee 15 
Hanging Tenderloins ........ 10 
Beef Products. 
MenGas Ar so. «cen cdsnte 1l @13 
BNE. Sa ce baw dpe ting bscbaevs 8 
r,t 22 29 
Sweetbreads ...... hand enweee 40 
| ie Peer oe 12 13 
Fresh Tripe, plain........... @ 6 
Vregh ‘Trine, Hs O..6s.. 0000s @ 7% 
fo SESE a ee ae @l4 
Kidneys, per Ib........... @10% 
Veal. 
Choice Oarcass ............. 20 @22 
oo ee” AE 15 @19 
GOOG) BOGGS ose ieee encect 20 @30 
Geek TAGES pisces cescccccsecs 12 16 
POOUIGMR FORCED ©. acc csidis 10 12 
Veal Products. 
EE eee 13 14 
er 60 70 
CU BOVUON siveaavacrdadveets 
Choice Lambs .. @26 
Medium Lambs .. @24 
Choice Saddles 29 
Medium Saddles 28 
Ce I ais Sips 310-6 wrens @20 
TOU ED cisnacccscacss @1s 
mb se ot SAP 32 
Lamb Tongues, each ........ 13 
Lamb Kidneys, per Ib........ 25 
Mutton. 
a a. ee ere ree @i2 
Light MED ais sic thea he Woda @16 
Heavy Saddles .............. @l4 
Light Saddles ............... @18 
(Te, Fae @10 
Thght WS 6 ics cca ccsas co @l4 
rer ere @20 
MEE o\¢ S's ss vac ac @15 
WOOO NE 6. cick ccevcw saa se @10 
Sheep Tongues, each......... @13 
Sheep Heads, each.......... @10 
Fresh Pork, Etc. 
WreneeR TAGE ow cs xxtecsses -11%@ 
Pork Loins, 3@10 lbs. avg. Ore 
Py TTS eee oe ee @26 
WN. Wie actu nin dws BOLE Haw ots @26 
CE ibtoccks consenesdabunee @17 
Skinned Shoulders .......... 16 @17 
Tenderloins .................55 @58 
CO PM, Se veevia reuse dcian 15 @16 
SE EE us 5 & 030 baa. 6 b.9triee @13 
See eae es eo 13 @1 
ae ea eee @21 
MLSE VS dis nna cd sudkatucce @ij 
RR A eee aay @15 
SN SS niiesae ous ceewds 5 @6 
: eae @12 
CE MI a ere on weeie béeaeea’ @ 9 
re re 14 @15 
ee csi vedan saath @ 6 
Kidneys, per lb... 8 @9 
tee @ 5% 
Brains @15 
Ears @ 9 
Snouts -&§ @9 
CEE: Sdn a deen yo d0sauh ests @10 


Cor. week, 
1926. 


17 
15 
12 
13 

9 


rans 





114%@12% 
9 


29 


11 


30 
35 
12 


@ 6% 


@l4 


9%@10 


16 
15 


19 


10 


’ Smoked link sausage in por! 


DOMESTIC SAUSAGE. 






















Fancy pork sausage, in 1-lb. carton........ 28 
Country style sausage, fresh in link...... 20 
Country style sausage, fresh in bulk...... 18 
Country style sausage, smoked............ 25 
De SOI, SNE os oc cccsccecccovceces 16 
Frankfurts in sheep casings.............++ 23 
Frankfurts in pork casings .............+++ 22 
Bologna in beef bungs, choice ............ 16 
Bologua in cloth, affined, choice........ 14% 
Bologna in beef middles, choice........... . 16 
Liver sausage in hog bungs...............-. 23 
Liver sausage in beef rounds............... @12 
ERO CRIES. 5s acc cee seeenscisnes 14 
New England luncheon specialty 28 
Liberty luncheon specialty..... ‘ 21 
Minced luncheon specialty.............++6. 15 
Se oe aca pee va we wah snne ten 23 
a. a reer re rre rire es rit 17 
TS ESOC PETE ET COOP TEER TE OR 16 
MT pads eon Wa.k 550 ae dv elk een ensen canes te 15 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............-. @i4 
Cervelat, new condition, in hog bungs..... 23 
Cervelat, new condition, in beef middles.. @23 
Thuringer Cervelat SP ET SAE AAPG Eto @26 
Farmer .... @382 
Holsteiner .. ase @31 
By te Salami, NO vs oe ca cenanes 2 @50 
Milano Salami, choice in hog bungs........ @5l1 
B alami, new condition............... @27 
Frisses, choice, in hog middles............ @45 
Gener style Balaml .0:..cscesrecccesccaviocs @58 
E. siu.reied venice nen ennd ats cestengeea’ @t 
Mortadella, new condition...............5- @27 
CIN na bX tak A ae 4 00a. 0 Le Geek RA eine ges @59 
Italian style hams............ Nalaeidn dh dN cobs @48 
WEI UD Sos ide rc ese psdteverseatsopeenr 52 
SAUSAGE IN OIL. 

Bologna style ge in beef rounds— 

Small tins, 2 to COMtS. ..crcpccicscccpevcscoces $7.00 

Kabee tims, 1 tO CRRTR. 2... cc ccccessccescccces 8.00 
Frankfurt style sausage in sheep casings— 

Small Cine, 3 tO CHAS... 2. cccscecccccceccccces 8.50 

De TI BO I a 5K bb Si as a'n de donde ci deve 9.50 
Frankfurt style sausage in pork casings— 

Goma) tins, B CO CRAG... cc cvcccccccvccceioccess 

Large tins, 1 to crate........ccceccccscrecvees 


Small tins, 2 to crate. 





Large tins, 1 to crate....... aK cbs eéecscenncs ye 
SAUSAGE MATERIALS. 
Regular pork trimmings.............+0..0+ » 9% 
Special lean pork trimmings.............++ 6 







Extra lean pork trimmings. . 
Neck bone trimmings..... 
Pork cheek meat . 


WORE BOMDOE vib vc dessnvovcwrics 

Fancy boneless bull meat (heavy).. @13 
IED > ohiweewctanigse'enaktatesdeig 10% @11 
GE MENG vc Fo ee die ee guy dep esebuvepseeve g 9% 
BIOs LORE AHUURMMBOR 0.0 600.90 pict bones eo yanve 8%@ 9 
WN RN ho orice aw ater eSive cele détecedee 5%@ 6 
Beek CHASE .(UPIMMME) 0 on cc ccc ciccspeccgecs 8 ¢ 8% 
Dr. canner cows, 300 Ibs. and up......... 8 
Dr. cutters, 400 Ibs. and up...............- 94%4@ 9% 
Dr. bologna bulls, 500@700 Ibs............. @l 
OCG BE wisvatocesae Werecine seek’ ea0 vi sve, 1g 4 
Cured pork tongues (can. trim.).......... 17%@18 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B CHICAGO.) 
Beef rounds, domestic, 180 sets per tierce, 


PRE re er A en @ .21 
Beef rounds, domestic, 140 sets per tierce, 
SRE ee err te Maree ee @ .30 
Beef — export, 225 sets per tierce, - 
D BOE oo advicdweyinr's nee gutnetecrersée eae y 
Beef middles, 110 sets. per tierce, per set. al. 18 
— vanes, No. 1, 400 pieces per tierce, 22% @2: 


per pie 
Beef Jeune: No. 1, per piece.......... 
Beef weasands, No. 2, per piece 
Beef bladders, small, per dozen.......... 
Beef bladders, medium, per dozen. 
Beef bladders, large, per dozen 
Hog casings, medium, per bdl. 100 ‘yds. 
Hog casings, narrow, per Ib. f.0.s 
Hog middles, without cap, per set. 








> 
R 
Swe 


BRiBRRRESREReSEE 





B9N9NHN5OH5N5H5H99O8 








Hog middles, with cap, per Get. .......60. 

es ok son pce cnc nesadanes 

Hog bungs, large prime.................. 

Ce a err rea ’ 

Hog bungs, small prime.................. 

Bee, WHE, TO ois oi ccd cvectecetin 

Hog stomachs, per piece................. 
VINEGAR PICKLED PRODUCTS. 

Regula? tripe, D0O-Th. Dhl coves ccc sccccccgeces $14.00 

Honeycomb tripe, 200-Ib. Se 16.00 

Pocket honeycomb tripe, 200-lb. bbl 18.00 

Pork feet, 200-Ib. bbl..... dé 1750 

Pork tongues, 200-Ib. bb 63.00 









Lamb tongues, long cut, 200-Ib. bbl...... -.+ 42.00 
Lamb tongues, short cut, 200-Ib. MAG es ached 51.00 
BARRELED PORK AND BEEF. 
De ee | One eens 35.00 
Family back pork, 20 to 34 piece 37.00 
Family back pork, 35 to 45 pieces 38.00 
Clear back pork, 40 to 50 pieces. 29,00 
Clear plate pork, 35 to 45 pieces.......... ‘ 4.00 
Clear go Bn 25 to 35 pleces. . an ale ewe 25.00 
Se, I bo dns Saly's Vasine SES eNsCe sien? 32.50 
Bean fh ay os NeW ai vink by had kCen ges We ess wae} 24.00 
EE ho ea ah sca 0s ae been chime nae ce cave 20.50 
Extra plate beef, 200 Ib. bbis............... 22.00 
COOPERAGE. 


Ash pork barrels, black iron hoops. . 


- Mt. 67% @1.72%4 
Oak pork barrels, black iron hoops.... 1.90 


@1.95 


Ash pork barrels, galv. iron hoops.... 1. nike? 92% 
White oak ham tierces................. @3. 
Red oak lard tierces................. 3.374 69.20 


White oak lard tierces................. 2.57% @2.62% 










OLEOMARGARINE. 
Highest grade natural color animal fat mar- 
arine in 1 lb. cartons, rolls or prints, 
QB. CRECRTO. oc ccccccccccececscccescers @23 
White animal fat margarine in 1 feo car- 
tons, rolls or prints, f.o.b. Chicago...... 20% 
Nut margarine, 1 lb. cartons, f.o.b. “Shiccae 18” 
(30 an “= lb. LF eg — tubs, 
Pastry cinta Bo-1b. tubs, f.0.b. Chi- 
GREG. anva didendaeni.veredes ge 5erhty ae @15 
DRY SALT MEATS. 
Extra short Clears........eecceeeceeeecees @15% 
Wowtre GROEE FIRB. ccc ccccccccccccccseccocsws wen” 
Short clear middles, - et eee 16 
Clear bellies, 14@16 1 eivercnsee satah eves 18% 
Clear bellies, 18@20 ibe pues » Xp awvanduenes 18% 
Clear bellies, BE Fn ov cc acecewcsovsage 17% 
Rib bellies, SUMNME IDG (as cane cc tandincmbces 18 
Rib bellies, 2 BENE BOB. occ ccceseascceescces @1lik 
Fat backs, 10@12 Ibs.........ccceccceccece 10 
Fat backs, 12@14 IDB........ cee eee eee eeee 12 
Fat backs, 14@16 IDB... 2... cece eee rene eee 13 
Regular plates ......... pweabedachaneeacas 12% 
TUG wi decd lee sesh esi b eb ccdcededseitevoces 9% 
WHOLESALE SMOKED MEATS 
Regular hams, fancy, 14@16 lb............ 29 
Skinned hams, fancy, 16@18 lbs............ 31% 
Standard regular hams, 12@16 Ibs......... 28 
Homics, GES Ws... ...rcecccsscccccccsccces 19% 
Standard bacon, 4@8 Ibs............6-.-055 28% 2 
Standard bacon, 10@12 Ibs..........-.++56+ 
Standard bacon, 12@14 Ibs............5505. 27% 
eee bacon, 8 2 Aree 28 
Cooked hams, choice, skin on, surplus fat @4s 
Cooked ‘hams, ‘choice, skinned, ‘surplus ‘tat ou 
Cooked “hams, ‘choice, skinless, surplus fat mn 
Cooked picnics, ‘skin on; surplus fat off... 25 
Cooked cienics, skinned; surplus fat off.. 26 
Cooked loin roll, smoked...........-.0se00. 46 
ANIMAL OILS. 
Prime lard Olle. écccacccvccccicnccescvesves 144% @144% 
Extra winter strained............scseeeeees 13 13% 
BEE AR Ga ays acc cepeunceccacevtantens 11 11% 
Extra No. r MONG 56 0.6 06 os Feeteeg Fes Fuetnes 10 12 
No. 1 lard oil.. oa 10 
No. 2 lard oil..... . 9 
Pure neatsfoot oil. 12 12 
Extra neatsfoot . oil. . 10 10% 
No. 1 neatsfoot oil............ on 10% 
Acidless tallow oil............... So cddewate 9%@10 
LARD (Unrefined) 
Prime, steam, al tierces @12.20 
Prime, — loose . @11.40 
TARE, FAW. oc ccccctacscecsces @11.50 
Neutral lard La peW ged Wee RERUNS C6 sae ae Sees @14.75 
LARD (Refined) 
Pure lard, kettle rendered, sie Ib. loose. . @12.75 
Pure lard, tierces. @13.00 
Compound Ceo Seedcesacatevgesereswoeceen @ 9.75 
OLEO OIL. AND STEARINE. 
Oleo Obl. Cmte. is vic oa C4 i a cetee trees nsades 104% @10% 
eS Rrra errr ree tae 94@1 
Prime No. 1. O10 Oll.s.....cccccssccvvecace 9%@ 9% 
Prime No. 2 = ba sncccccscaccectsceeues 9 9% 
No. 8 O1€O Of)..cccccdisccrsccccrccescsess 8 9 
Prime oleo Feb ng CUES s o0 ko vccececdces 9 9% 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 45 titre.... 84@ 8% 
Prime packers tallOw........+.seeesseeeees 7%@ 
No. 1 tallow, basis 10% f.f.a., 42 titre.... 74@ 7% 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 5%@ 6 


Choice white grease, max. 4% acid, loose, 

QRICRNO  cciccesriccncnccsoccesdceseseicne 94@ 4 
B-White grease, max., oe Ser 7 @imM% 
Yellow grease, 12-15 f.f.a.........ceeeeees 6%@ 7 
Brown grease, 40 fa... wotkentene cased 514@ 5% 


VEGETABLE OILS. 


Crude cotton seed oil in tanks f.o.b. Val- 

ley points, nom., prompt.......+-...+++. 
White, deodorized in bbis., c. 
Yellow, deodorized, in bbis.... 
Soap stock, 50% f.f.a. basis, f. 
Corn oil, in tanks, f.0.b. mills 
Soya bean oil, seller’s tank, f.o.b. coast.... 













Cocoanut oil, seller’s tank, f.0.b. coast.... 8% 
Refined in bbls., c.a.f., Chicago, nom...... 10% 
vii piace Seamatal 
Blood, unground and ground.. 4.25 
HOMME. «cos ccled cc cons os 3.00 
Ground tankage, 10 to 12% 8.25 
Ground tankage, 6 to 9%........eeeeeeee 2.90 
Crushed and unground tankage.......... 2. 3.00 
Ground raw bone, per ton............++. 8 36.00 
Ground steam bone, per ton............. 27. 30.00 
Unground steam bone, per ton........... 25.00@27.00 
Unground bone tankage per ton......... 14.00@17.00 
HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average, per ton... .$185.00@200.00 
No. 2 horns, 40 lb. average, per ton.... 125.00@135.00 
NO. B ROMMB... Kovccdccsccvicccccsecces 75.00@100.00 
Hoofs, black and striped............... 50.00 
BOGEN, WEIRG Fisk ci ivcdececcescetiae 70. 75.00 
Round shin bones, heavies............ 90.00@100.00 
Round shin bones, lights and med...... 55.00@ 65.00 
pe rR ee ae re 50. 55.00 
LAght fate ic ici vcawersecsevcsccccsees 45. ? 50.00 
Thigh bones, heavieS...........ceeee0s 90.00@100,00 
Thigh bones, light and med........... .00@ 90.00 
Butte BOUMGS 65 vin s.cc'e-sies taps dviendacks 50. 60.00 
Note—These quotations apply to No. 1 uct, 
which must be assorted free from grease s and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags dnd carload lots. Quotations 


on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 
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Retail Bookkeeping 
A Simple and Workable System 
For the Meat Shop 

Too often the keeping of books in the 
retail meat shop is a “hit or miss” 
affair. Yet nothing is more important 
for the retailer than to know just where 
he stands at all times. 

To be workable, a bookkeeping sys- 
tem need not be elaborate. In fact, the 
simpler it is, the better. 

In a series of articles, of which the 
following is one, Roy C. Lindquist, 
who is well known to readers of THE 
NATIONAL PROVISIONER, will discuss 
practical bookkeeping for the retail 
meat shop. It is written in plain lan- 
guage and is told in a manner that any 
dealer can understand. 


The first article, in the issue of Jan. 22, 
oe il told why the retailer should keep rec- 
ords. i 


The second, which appears here, tells how 
income and expense should be separated and 
classified. 

How to Separate and Classify 
Income and Expense 
Records of a business have little value 
unless the important sources of income 
and items of expense are separated under 

proper headings. 

A certain dealer visited by the writer 
was quite proud of his records. 

“Sure I keep books,” he said. “Here’s 
my system. On one side of this book I 
put what I take in and on the other what 
I pay out. Perfectly simple, isn’t it?” 

Records Were Too Simple. 

“Simple” is just the word to use in des- 
cribing his system for that is its only 
good point. And yet this can hardly be 
called a good point. Records must be 
more than just “simple,” otherwise they 
are almost worthless. 

This butcher entered all kinds of in- 
come in the “Receipts” side of his book, 
including cash values, collections from 
customers, rents from property, etc. 

On the “Paid Out” side went mer- 
chandise bought, all store expenses, pay- 
ments on loans, fixtures, building ex- 
penses and money taken out by himself 
and family. 

Such a system gives this man very little 
useful information in guiding his busi- 
ness. If he wanted to know what margin 
he cuts out of his meats, how could he 
tell? 

Likewise, how could he tell what the 
cost of doing business is and the net 
profit? 

He would not know what net income 
came from the store and what from the 
real estate. 

Records Too Complicated. 

It is very true that he could get these 
items of information from his present rec- 
ords if he wanted to spend a good bit of 
time picking out and classifying the var- 
ious items of income and expense. But 
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this would be too much trouble for him 
and so he lets the matter drop. 

By classifying the income and expenses 
as he enters the items each day he could 
get this desired information quickly. There 
are many butchers today who keep their 
records in a very similar way to this 
man’s. 

What are the main reasons for keeping 
separate the different items of income and 
expense? They are: 

1. The proprietor can keep a better 
control over the business. By separating 
the sources of income the dealer will know 
the volume of sales of the business proper, 
the gross income from other sources, as 
well as the net profit of each of these. 
By classifying the expenses, he can keep 
a close watch over them. 

The first step in keeping down expenses 
is to know exactly how much each one 
amounts to. These amounts can be com- 
pared with previous periods and thus the 
butcher can tell which item needs special 
attention. 

Of course, there are certain expenses as 
rent and wages (in the small shop) which 
seldom change and over which the pro- 
prietor has little control. But over the 
other expenses (including wages of the 
larger shops) the butcher has more or less 
control. 

2. The Income Tax report can be filled 
out quickly and properly. What a lot of 
worry is caused many butchers in filing 
the Income Tax report because they have 
not separated the important items of in- 
come and expense! 

Such difficulties vanish when the var- 
ious accounts are kept separate during the 
year. The Income Tax Department re- 
quires this separation of accounts and a 
butcher who does so should feel quite 
proud that he can give Uncle Sam a com- 
plete and accurate report of his business. 

3. The butcher can take full advantage 
of the recent cost studies made of the 
retail meat business. 

By classifying his own accounts the 
dealer can compare his margins, import- 
ant expenses, etc., based on a percentage 





He Missed It! 


Men in the meat trade who 
make use of the practical infor- 
mation given them by THE Na- 
TIONAL PROVISIONER find it one of 
their best investments. 


Here is a retail meat dealer 
who let his subscription lapse, 
and when the paper stopped 
coming, he soon missed it. 
Says he: 

Editor THE NATIONAL PROVISIONER: 

Will you kindly send me statement 
of what I am owing you? I should 
have paid sooner, as I sure miss THE 
NATIONAL Provisioner. J] don’t want 
to miss any more copies! 
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of sales, with those of the trade. The 
writer knows many butchers who have re- 
ceived direct benefits by comparing their 
figures with the average. One dealer cut 
his wage expense from 18 to 12 per cent 
of sales. 

Avoid Red Tape. 

In keeping income and expense ac- 
counts separate the writer wishes to re- 
peat what was said in the first article; that 
is, no unusual burden or red-tape should 
be involved. “This should be done in as 
simple and automatic a way as possible. 
The butcher is not in the meat business 
just to keep books. 

In the following classification of ac- 
counts given, the writer has tried to make 
his suggestions as practical as possible. 
All the accounts and instructions given 
naturally do not apply to every store, but 
th writer’s intention is to meet the con- 
ditions of most stores and the reader can 
pick out the suggestions meeting the 
needs of his own type of store. 

The income accounts should be sep- 
arated as follows: 

1. CASH RECEIPTS. 

Cash sales. ; 

Collections from charge customers. 
(These should be treated separately 
where the charge business is fairly 
large.) 

Rentals from buildings. 

Miscellaneous income. 

(This would include additional cash 
invested in business, proceeds from 
loans, interest and dividends from in- 
vestments, etc.) 

2. CHARGE SALES. 

Where the charge business is fairly 
large the total amount of credit sales 
for each day ought to be entered in 
this account. This can be easily done 
where the dealer has an adding ma- 
chine or a cashier. In some cases, the 
proprietor may find it difficult to do 
this. In the next article the determ- 
ining of the charge business for a 
period by another method will be ex- 
plained. 

The expense accounts should be classi- 

fied as follows: 
MERCHANDISE PURCHASES. 

Should include only merchandise bought 
for resale and not such items as paper, 
twine, sawdust, ice, etc. In this ac- 
count should also go miscellaneous 
items as chicken feed, casings, spices, 
express charges, etc. These expenses 
are really part of the cost of goods 
sold rather than selling expenses. 
Where these items run quite high, 
separate accounts can be kept for 
them. 

WAGES. 
Should be separated as follows: 
(1) Wages of meat cutters, cashier, 
etc. 
(2) Delivery wages. 
Any wage the proprietor draws 
should be charged to his per- 
sonal account. 
RENT. 

Should include rent paid for store only 
and not rent of garage or barn. Where 
proprietor owns his store building no 
account will be kept for rent unless 
he owns considerable real estate and 
keeps a separate bank account for 
such purposes. 

HEAT AND LIGHT. 

In this account will be entered gas and 
electric bills, coal and other fuel, up- 
keep of globes, bulbs, etc. 
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ICE AND REFRIGERATION. 

Ice bills, power bill for motor (where 
ice machine is used) repairs to ice box 
or machine, and any supplies for ice 
machine. 

WRAPPINGS. 

Paper, twine, bags, skewers, kraut and 
oyster pails, butter and lard dishes, 
etc. 

DELIVERY EXPENSE. 

Expenses for auto truck, horse and 
wagon or bicycle. Should include, be- 
sides the ordinary running expenses, 
rent of garage or barn, insurance, 
taxes, and repairs for such equipment. 
Where two trucks are kept, one for 
going to market and the other for 
delivery, the expense of each ought 
to be handled separately. 

INSURANCE AND TAXES. 

On store fixtures only. Income taxes 
paid should be charged to personal ac- 
count according to government rul- 
ing. Employees’ compensation insur- 
ance should also be included in “In- 
surance and Taxes.” 

ADVERTISING. 

All forms of advertising used, including 
signs, posters, maintenance of electric 
signs, handbills, mewspapers, pro- 
grams, tickets bought, etc. 

MISCELLANEOUS EXPENSE. 

Laundry, sawdust, telephone, stationery 
and postage, office supplies, decorat- 
ing, repairs, (store fixtures only), 
knives—sharpening, saw blades, dona- 
tions, etc. In larger stores some of 
these items can be kept separately 
where large enough. 

Where one bank account is used for 
both store and real estate, all expenses 
on buildings should be entered here. 
A small book could be kept where 
the building expense is classified into 
repairs, taxes, decorating, etc. Where 
store building is owned the decorat- 
ing of shop itself should be charged 
to expense of business rather than to 
building since tenants usually pay this 
expense. 

Money will be paid out for other pur- 

poses, which are, strictly speaking, not ex- 
penses. Accounts for these will include: 
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PERSONAL. 


All money withdrawn by owner from 
the business, including amount he 
may take out as a wage. 

PAID CREDITORS ON ACCOUNT. 

Statements paid for credit purchases of 
merchandise. 

PAID ON LOANS. 

Could be combined, if desired, with 
“Paid Creditors On Account.” 

PAID ON FIXTURES AND EQUIP- 

MENT. 


Initial payments made, installments 

paid, or purchases by cash. 

There are also “invisible” expenses as 
bad debts, depreciation, rental value of 
space used in proprietor’s own building, 
and wages earned by proprietor and fam- 
ily. 

These items should not be entered in 
the books but should be included on the 
Profit and Loss statement made for any 
period. Further explanation of these will 
be given in a subsequent article. 

As previously stated, these articles will 
not advocate any special brand of book- 
keeping system but will aim to bring out 
the many problems arising in meat mar- 
ket accounting and practical solutions for 
them. 


Suggestions given can be applied to any 
type of system the butcher may keep. 


The next article will explain how to de- 
termine the sale of merchandise and cost of 
goods sold for any one period. 


seer 
DETROIT RETAILERS MEET. 


Guests at the fourth annual banquet of 
the Retail Meat Merchants of Detroit held 
recently at Hotel Statler, numbered 350. 
It was a live-wire meeting, characteristic 
of Detroit retailers’ affairs. Emil Schwartz 
was master of ceremonies, presenting Past 
President John A. Petz with a white gold 
watch, a gift from the association. 

Short talks were given by Councilman 
Phillip A. Callahan; Henry Endries, secre- 
tary of the Board of Health; and_Chas. 
Meyers of Armour & Co., Chicago. Repre- 
sentatives were present from many of the 
packers and wholesalers in Detroit. 




















MEAT DISPLAY ATTRACTS ATTENTION AT EASTERN SHOW. 
One of the features of the New Haven Progress Exposition, held recently in New Haven, 
Conn., was an extensive exhibit of hams, bacon, lard, cooked ham, frankfurts, sausage and 
other meat products, both uncooked and ready to serve, put on by the Sperry & Barnes Co., 


well-known New Haven packers. 


At the top of the tastefully arranged display was a large 


representation of a hog, bearing this sign: “The Sperry & Barnes Co., pork packers for over 


fifty years in New Haven.” 


An adjoining display featured the Frigidaire electric refrigerating system. A small dis- 


play case equipped with Frigidaire and filled with Sperry & Barnes 
sage, frankfurts and various kinds of ready-to-serve meats showed 


liced bacon, pork sau- 
isiting retailers some 


“new wrinkles” in displaying these meat products in an attractive and attention-compelling 


manner. 





Tell This to 
Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











BEEF BY-PRODUCTS IMPORTANT. 


[EDITOR'S NOTE.—This informative talk 
on beef by-products and their value, written 
from the standpoint of the consumer, will 
interest every person who eats meat. 


It is one of a series of such talks written 
by B. F. McCarthy, head of the New York 
office of the U. S. Bureau of Agricultural 
Economics, who is one of the livest boosters 
of meat in the East The talks were de- 
livered over radio station WNYC.] 


When salesmen in the stockyards sell a 
carload or a trainload of cattle they sell 
material that is made into numerous 
articles besides meat. 

For instance, the animal has a hide 
which is used to make leather, and later 
manufactured into handbags, pocketbooks, 
boots, shoes, harnesses, belting and many 
other articles of every day use. 

The hair may be made into cushions and 
upholstering, as well as brushes that some- 
times pass as “camel’s hair.” 

Horns, hoofs and bones are almost 
magically changed into combs, buttons, 
knife handles, pipe stems, crochet needles, 
etc., while the surplus is ground into bone- 
meal for fertilizing or converted into char- 
coal for sugar refining. 

Candles, soaps, oleomargarine and glyce- 
rin are made from the various fats and 
serve a useful purpose in our complex 
civilization. 

While the meat derived from slaughter 
is the principal factor in determining the 
market value of live animals, the price the 
packer receives for by-products has a close 
relationship to the values placed upon 
livestock. 

It has often been said that the major 
portion of profits are derived from the 
conversion of waste into useful articles. 

; —_o— 
NEWS OF THE RETAILERS. 


The Skaggs Chain Store Co., meats and 
groceries, will open a store at Redding, 
Calif. 

The “M” System grocery store is open- 
ing a meat market at Walters, Okla. 

O. O. Wooster has opened a new meat 
market on South Mill street, Beloit, Kans. 

Harry J. Hanlan has purchased the Mil- 
waukee Meat Market at 405 East Douglas 
street, Wichita, Kans. 

Ralph Daily has purchased the business 
of the City Meat Market at Waverly, 
Kans. 

A. P. Decker has purchased the busi- 
ness of the Stainke Meat Market, McCune, 
Kans. 

O. U. Powell has purchased the Brown 
meat market at 540 Umatilla avenue, 
Portland, Ore. 

Charles L. May has purchased the meat 
business of Kirby Brothers, Ashland, Ore. 

O. J. Meckes has purchased the meat 
department of W. H. Miller, 1395 Fre- 
mont street, Portland, Ore., and will op- 
erate it as Meckes Market No. 3. 

F. G. Bean has purchased the meat busi- 
ness of D. A. Dyer, 68th and Sandy boule- 
vard, Portland, Ore. 

Kirby Bros., Ashland, Ore., have sold 
out their meat business to Chas. L. May. 

Bert Dean, Walla Walla, Wash., has 
sold the Central Meat Market to Chas. A. 
Briggs. 

The Aurora Market has been incorpor- 
ated in Seattle, Wash. with a capital 
stock of $5,000, by J. P. Crane and others. 

Wenatchee Meat & Grocery Co., Wen- 
atchee, Wash., has been incorporated with 
a capital stock of $20,000. 

The E. S. Kramer Meat Market, Mason 
City, Ia., has been sold to W. Tryznke. 
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Among Retail Meat Dealers 


‘* Oi Wednesday evening of last week the 
Bronx Branch, New York State Associa- 
tion of Retail Meat Dealers, Inc., held an 
interesting meeting. Probably the most 
important matter discussed was the mas- 
querade which will ‘be- held at Ebling’s 
Casino on Thursday evening, February 17. 
From present indications this affair will 
be larger than ever, great interest being 
taken in it. On account of the dance on 
the 17th, the regular meeting will be held 
on the 15th (Tuesday) instead of the 16th, 
in order that members may not have two 
meetings in succession. 


On Wednesday evening of last week 
State President George Kramer and Moe 
Loeb took a trip to Philadelphia to join a 
conference of the retail meat dealers in 
that city. Mr. Kramer states that the 
Philadelphia Branch of the National Asso- 
ciation of Retail Meat Dealers, Inc., is 
progressing nicely. 


On Tuesday evening of this week Wash- 
ington Heights Branch, New York State 
Association of Retail Meat Dealers, Inc., 
held another enthusiastic meeting. A 
membership drive has been started in 
earnest and President Charles Hembdt 
feels this, in addition to the renewed in- 
terest manifested by the members, will do 
much good for the welfare of the Branch. 
Fred Hirsch, business manager of the 
Bronx Branch, and Gus Backes were 
visitors. 


....Mildred Hembdt, eldest daughter of Mr. 


and Mrs. Charles Hembdt of Washington 
Heights, celebrated a birthday on Tuesday 
of this week by a family dinner and a 
quiet evening at home. 
onal d ties 
NEW YORK NEWS NOTES. 


A. E. Bump, construction department, 
Swift & Company, Boston, was a visitor 
to the city this week. 


T. W. Taliaferro, president of the Ham- 
mond Standish Company, Detroit, Mich., 
was a recent visitor to the city. 

Dr. Arthur Lowenstein of Chicago 
has been spending a few days visiting in 
the New York plant of Wilson & Co. 


R. Diamond, in charge of the provision 
department of the William Davies Com- 
pany, Toronto, Canada, was in New York 
recently. 


Walter W. Krenning, of the St. Louis 
Independent Packing Company, St. Louis, 
Mo., with Mrs. Krenning, spent last week 
in New York. 


Dr. J. J. Hayes, assistant general super- 
intendent, and W. N. Scott, S. M. Gallo- 
way, R. C. Clark and E. P. Murphy, of the 
architects’ department, Armour and Com- 
pany, Chicago, were visitors to the city 
this week. 


The Wilson Fellowship Club will hold 
a beefsteak dinner and dance in the offices 
of the company, 816 First Avenue, on Sat- 
urday, February 26, at 6:30 p. m. From 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale. prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Thursday, Feb. 10, 1927, as 












follows: 
Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA. 
STEERS (Hvy. Wt., 700 lbs. up): 
GHOIOS. 2 ccccccccccccccessccsesesecs - -$15.50@17.00 $16.50@17.00 $16.50@18.00 =... 4.00006 
GOOd 2... ccccsncccccccsesecccccess -- 14.50@15.50 15.00@16.50 15.00@16.50 15.50@17.00 
STEERS (Lt. & Med. Wt., 700 lbs. down 
Choice 000 ress erecsenscegecvesecesseccoces of See er 17.00@20.00 18.00@20.00 
SOOM nds os boc cn 0t0se vbsetoovecssceeneccecss SS a eee rr 15.00@17.00 15.50@17.00 
STEERS (All Weights) 
Medium obec es ae : SesdSoebe CSE SOR SS dS edhe vee 13.00@15.00 13.50@15.00 13.50@15.50 14.00@15.00 
DED: nsanthessdsensvaesci0bessehuesvons te OY ery rr rere UZBOBIB.00 nce cccicce 
COWS: 
BOE ccc cc bdwcc decks ses bs nvesenveedoesecesse 13.50@14.50 12.00@13.00 12.50@14.00 12.50@13.50 
PION niin d550 660.540 NkEb0n0 00 bs ob 0820S 12.00@13.50 11.00@12.00 11.00@12.50 11.50@12.50 
QOMMMMON nc cccccccscccccccscccccccccesecece 10.50@12.00 10.00@11.00 10.00@11.00 10.50@11.50 
Fresh Veal (1): 
VEALERS: < 
RR Ac ca cinkscssh00scb th ce da ach 0s090 5 wins Sn, <<: dans evbansd 21.00@24.00 22.00@23.00 
TOO coccnccceccccvcvecssspeccnceeceoscoces SRE... wawsccdsps 19.00@23.00 20.00@22.00 
BD Soci cnccnacncconccesesenecdiccetsse 16.00@18.00 16.00@18.00 17.00@21.00 17.00@19.00 
DED ain pans oe kasd vetebecoseupcegesssent 14.00@16.00 14.00@16.00 pre UY Ree eee 
CALF CARCASSES (2): 
DD ccctscbcdelaphsoe ce bhsveeuwon spbanscs t \o0beettinwe. —)), ahbeeehbbe. + - eeees@ecee) “pees aaeece 
BODE cep erdcnccecescssencoccscecesnsecences 18.00@20.00 SECO woewasecec> 16.00@18.00 
ENE cnn chhesb0666606 886 edeescccdeseenes 14.00@17.00 15.00@16.00 14.00@16.00 15.00@16.00 
SED. - Ana daw p0dnay se ccccdn es snecssescece 11.00@14.00 13.00@15.00 12.00@14.00 14.00@15.00 


Fresh Lamb and Mutton: 
LAMB (30-42 Ibs.): : 
Dc Sokiadinasteneseqesoncgws 40% tad Secnn 





24.00@25.00 22.00@24.00 24.00@ 26.00 
phn a vsddoccescssenscvees 22.00@24.00 21.00@23.00 22.00@24.00 
LAMB (42-55 Ibs.): 
SESD Scccdcessvccccececes 22.00@24.00 21.00@ 23.00 22.00@ 24.00 
BE cess cncenccsccccsscees 20.00@ 23.00 20.00@22.00 20.00@ 22.00 
LAMB (All Weights): 
DEE cienkébin Checee dae R 19.00@22.00 19.00@22.00 21.00@22.00 
PEEL ao cnccdeccesccscceonsacesecesstcce SAOEEEO..  . daeesrsace 17.00@19.00 16.00@20.00 
MUTTON (Ewes): 

Sh 50005 bebe saw skbod ene suee bankes se vetwes 15.00@17.00 14.00@16.00 15.00@17.00 
MD. davbnnisadahessddnticosnhabescninen 13.00@15.00 12.00@14.00 13.00@15.00 
EN Sv Sib ian céneas oswdn edpandsshestives 10.00@13.00 10.00@12.00 11.00@13.00 

Fresh Pork Cuts: 
LOINS: 
PE Gi an cpanccowanwe caebnseweseveeans 22.00@24.00 20.50@22.00 20.00@ 22.00 20.00@23.00 
BI Oe BU coc inccccdesccesvenescovadeucess 21. 23.00 19.50@21.00 9.00@21.00 19.00@22.00 
Pas chcnnsesbnnassacapeonsesectees 19.00@21.00 18. 20.00 18.00@20.00 18.00@20.00 
Ds +andsaddage apace sons eedhons coe 18.00@19.00 17.50@19.00 17.50@ 20.00 18.00@19.00 
BED BBP cccvccccccccccccscccconcusccecs 17.00@18.00 16,50@18.00 17.00@19.00 17.00@18.00 
SHOULDERS: 

te ne NR. 5 ban on cs singed bhasdonen eer ery ere 16.00@18.00 16.00@19.00 
PICNICS: 

Nine aicneeh nuke pha peek habeh tags” Ade Spaeeee 16.00@17.00 16.00@18.00 17.00@18.00 

Pe 45a ns i rincass iniesrenatabeune des) s0susapbiiw 15.00@16.50 15.00@17.00 15.00@17.00 
ee Os cnn aconagcaveerceces a ee ee eer 20.00@ 23.00 19.00@20.00 
SPARE RIBS: Half Sheets................0- it -\ . Gssvedeenk.°* saekwanbane. > peweseunen 
TRIMMINGS 

DEE Ash G6 su5p0505 00h denbeceasetbuave’s ne? seeecuatss*-":.. shedwdabes °°. Sadbckeles 
DTN onus andans sticaphaceesoweadwcnks sae ne «| << weheseculw || eh aeweskee 


(1) Includes ‘“‘skin on’? at New York and Chicago. 


(2) Includes sideg at Boston and Philadelphia. 





the way the tickets are going, the evening 
bids fair to be a merry one. 


The advertising campaign begun by 
Otto Stahl, Inc., in daily newspapers and 
bill posters on November 29th last, ended 
on February 4th of this year. The cam- 
paign “went over with a bang,” and proved 
very satisfactory to the management. 

The Manhattan Sanitary Inspection 
Association, of which W. A. Lynde has 
been chairman for the last year, will hold 
their annual meeting and beefsteak dinner 
at the Columbia Club at 325 West 108th 
Street on the evening of Tuesday, Febru- 
ary 15th, at 7:00 p. m. It is hoped that 
the former chairman, W. H. Noyes, will 
also be present. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending February 
5, 1927: Meat.—Brooklyn, 1,803 lbs.; Man- 
hattan, 276 lbs.; Queens, 17 Ibs.; total, 
2,096 lbs. Fish.—Manhattan, 31 lbs. Poul- 
try and Game.—Brooklyn, 58 lbs.; Man- 
hattan, 367 lbs.; total, 425 Ibs. 


Frank P. Burck, chairman of the New 
York Meat Council, and an active mem- 
ber for a number of years of the Brooklyn 
Branch, New York State Association of 
Retail Meat Dealers, Inc., had a birthday 
on February 9th. It was celebrated by 
his family and a number of friends by an 
excellent dinner at his home on Wednes- 
day evening of this week. Mr. Burck was 
the recipient of many beautiful gifts, tele- 
grams, cards and letters of congratulation 
from his many friends. 


Isaac Roth, of Roth & Co., Newark, 
N. J., passed away at his home in Elberon, 
N. J., on Thursday of last week. Mr. 
Roth was head of the chain of meat stores 
operating under the name of Roth & Com- 
pany, and while not in robust health dur- 
ing the past year, he was in constant touch 
with the business. Mr. Roth was a mem- 
ber of the Newark Athletic Club, the 
Progress Club and the New Jersey Road 
Horse Association. In addition to his two 
brothers, Jacob and Moses, who were 
associated with him in business, he is sur- 
vived by three sisters. 


NEW YORK MEAT CLASS STARTS. 

The meat packing class which is being 
held at Columbia University in New York, 
got away to a very succesful start at its 
first meeting last week, when 63 attended 
the opening session. The classes are be- 
ing held each Thursday evening between 
6 and 8. 

The opening lecture was delivered by 
H. G. Mills, manager of the New York 
Butchers’ Dressed Meat Co.’ He discussgd 
the selling of meats from the slaughter- 
house and branch house point of view. 
Pendleton Dudley, eastern director of the 
Institute of American Meat Packers, was 
also present to help start the course. 


——4—___ 


FERTILIZER EXPERT DIES. 


Word has been received that R. R. 
Wilson, purchasing agent of the Virginia- 
Carolina Chemical C€o:, Richmond, Va., 
died recently at his home in Richmond, 
Va. Funeral services were held in New 
York, and burial was made at Bethel, Vt. 

Mr. Wilson was associated with the 
Consolidated Rendering Co., Boston, 
Mass., for many years, and was well 
known among members of the fertilizer 
industry. 
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The “YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 


so necessary for the preservation and improvement of 
food supplies. 


It is economical, easily installed and easy to run. 
Write for our new Bulletin 94. 


~~ Seeks, ~ aa 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


= BOSTON MASS. 


| EE AO 























Our Ham Stockinetted 
Knitted Bags 


used in smoking Hams, add to 
the appearance of your product 
—insure cleanliness and save 
labor. 


Details and prices furnished upon 
request. 


FRED C. CAHN 


305 W. Adams St., CHICAGO 
Selling Agent, 
The Adler Underwear & 
Hosiery Mfg. Co. 


IMITATION MEATS 
For window and counter display 





REPRODUCTIONS co. 


1S Walker St. New York, N. ¥. 














When you 
think of 


Baskets 


THINK 
OF 
LIGHTEST _ STRONGEST 


BEST 
A.Backus, Jr. & Sons 
DEPT. N. 


DETROIT, MIC1!1. 











De Pere Paper Manufacturing Co. 
"Gia s 


Screenings, Rag Ham and Water Finish Papers 


Write for prices and samples 











W AN T E D 


Tankage—All Grades 
GEO. H. JACKLE 


40 Rector St. New York 











In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


42 years reputation among packers for quality 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Cows, cutters 


Calves, bulk 
Calves, culls, per 100 Ibs. 
LIVE SHEEP AND LAMBS. 


Lambs, top $13.00@ 13.50 
Lambs, bulk 12.00@12.75 


$13.00@17.00 


Hogs, 
Hogs, medium 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native heavy 
Choice, native light 
Native, common to fair..... dadspecessucces 


WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs 
Native choice yearlings, 400@600 lbs 
Western steers, 600@800 ibs 
Texas steers, 400@600 lbs 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 


Rolls, reg., 6@8 lbs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@6 lbs. 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


DRESSED CALVES. 


@28 
@2%5 
@22 
@19 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring @25 
Good lambs @24 
Lambs, poor grade @22 
Sheep, choice @18 
Sheep, medium to good @16 
i Th npheheshboeete hnneshansoesenen 8 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 
Hams, 10@12 Ibs. 


Bacon, boneless, city 
Pickled bellies, 8@10 Ibs. avg 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs. avg.21 @22 
Pork tenderloins, fresh @50 
Pork tenderloins, frozen.... @40 
Shoulders, city, 10@12 lbs. avg @19 
Shoulders, Western, 10@12 lbs. avg @18 
Butts, boneless, Western @26 
Butts, regular, Western @21 
Hams, Western, fresh, 10@12 lbs. avg @27 
Hams, city, fresh, 6@10 Ibs. avg @29 
Picnic hams, Western, fresh, 6@8 Ibs. avg.16 @17 
Pork trimmings, extra lean @20 
Pork trimmings, regular 50% lean @12 
Spare ribs, fresh @l7 
Leaf lard, raw @15 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 lbs 


White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., 


Horns, avg. 74% oz. and over, 
Horns, avg. 7% oz. and over, 
Horns, avg. 7% oz. and over, 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trim’d @38c a@ pound 
Sweetbreads, beef @65c &@ pound 
Sweetbreads, veal @1.00 = a pair 
Beef kidneys @l5c a pound 
Mutton kidneys @ 8c each 
@25c a pound 
@18c 
Beef hanging tenders @24c 
@10c 


BUTCHERS’ FAT. 


- -800.00@325.00 
- -250.00@275.00 
- -200.00@225.00 


a pound 


Pepper, 

Pepper, 

Pepper, Cayenne % 

Oy EE ey onene 
Allspice 


GREEN CALFSKINS. om 

p. 

5-9 9%-12% 12%-14 1¢18 

Prime No. 1 Veals. .19 2.15 2.45 2.65 

Prime No. 2 Veals..17 1.95 2.20 2.40 

Buttermilk No. 1...16 1.80 2.10 2.30 

Buttermilk No. 2...14 1.60 1.85 2.05 

Branded grubby ....11 1.20 1.45 1.65 
Mamet B ..csecsvces At value 


CURING MATERIALS. 
Dbl. 


In lots of less than 25 bbis.: Bbls. on 
Double refined saltpetre, granulated.... 6%c 6%c 
Double refined saltpetre, small crystal.. 7%c 7%c 
Double refined large crystal saltpetre.... 8%c 8%c 
Double refined nitrate soda, granulated.. 4%c 4c 

In 25 barrel lots 
Double refined saltpetre, granulated 6c 
Double refined saltpetre, small crystal... 7%c T7\c 
Double refined saltpetre, large crystal.... 8%c 8c 
Double refined nitrate soda, granulated... 4c 8%c 

Carload lots: 

Double refined saltpetre, granulated 5%c 
Double refined nitrate soda, granulated.. 8%c 8%c 


DRESSED POULTRY. 

FRESH KILLED. 
Chickens—fresh—dry packed—12 to box-—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib.......25 @28 
Western, 48 to 54 Ibs. to dozen, Ib.......24 @27 
Western, 48 to 47 Ibs. to dozen, Ib @26 
Western, 86 to 42 Ibs. to dozen, Ib.......28 @25 
Western, 831 to 35 Ibs. to dozen, Ib..... --28 @25 
Chickens— pkd.—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib.......29 @82 
Western, 48 to 54 Ibs. to dozen, Ib.......28 @30 
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Western, 43 to 47 lbs. to dozen, Ib....... 
Western, 36 
Western, 31 


Western, 60 to 65 Ibs., Ib.... 
Western, 55 to 50 Ibs., Ib...............- 
Western, 43 to 47 Ibs., Ib...... 
Western, 30 to 35 Ibs., Ib 
Ducks— 
Long Island, No. 1, bbis 
Squabs— 
White, 11 to 12 Ibs. to dozen, per Ib...... -95@1.00 
Prime, dark, per dozen................... 4.00@5.00 


LIVE POULTRY. 


Fowls, colored, per lb., via express @32 
Ducks, Long Island spring, via express.... @30 
Geese, swan, via freight or express @14 
Turkeys, via express @50 
Pigeons, per pair, via freight or express. . @50 
Guineas, per pair, via freight or express. . @60 


BUTTER. 


Creamery, extras (92 score) @52 
Creamery, firsts (90 to 91 score) @51% | 
Creamery, seconds @48% | 
Creamery, 


Extras, per dozen 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, delivered per 
100 Ibs. 


Ammonium eo gente bags, per ame 
Ibs. f.a.s. New York 


Blood, dried, 15-16% per unit 
Fish scrap, dried 11% ammonia, 15% B, 

10% B. P. L no 
Fish smn, 

10% B. P. L 
Fish =. acidulated, ~*~ ammonia, 

A. P. A., f.0.b. fish fi actory..... +++..-nominal 
Soda ~ Tio. in bags, 100 lbs. spot @ 2.63 
sy af, 10 ammonia, 

B. P. — > nine Hosa uae bans Ra es 4.25& 10¢ 
Tankage, gece 9@10%, ammonia 3.75& 10c 

Phosphates. 
ane meal, steamed, 3 and 50 bags, per 
ton @31.00 


@38.00 
Acid eee, bulk, f.o.b. Baltimore, per 
ton, 16% flat @ 8.75 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 
Beef. 

Cracklings, 50% unground 
Cracklings, 60% unground 

Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Feb. 3, 1927: 

January 28 31 Feb. 1 2 3 

50 49% 49% 49% 

49% 50 50 50% 

50 50 50% 50% 
Philadelphia 49% 50% 50% O51 51 

Wholesale prices of carlots—fresh cen- 
tralized butter, 90 score at Chicago: 

48% 49 49% 49 49% 49% 


Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year. 1927. 1926. 
26,014 30,813 213,878 251,414 
: bry 40,320 267,613 287,424 
11,670 16,918 73,515 - 
Philadelphia .-12,679 14,841 88,792 90,479 


90,949 92,068 102,892 643,798 713,712 


Cold storage movement (lbs.): 
Same 
In Out Onhand week day 
Jan. 27 Jan. 27. Jan. 28 last year 
126,140 
160,152 
47,248 








